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WASHINGTON BAKED FLOUNDER 


1 cup potatoes sliced thin 4 |b. flounder 

1 onion sliced thin 4 slices salt pork 
Rub fish inside with salt and pepper, sprinkle with pepper and 
flour. Place in baking pan. Cover with water and put in potatoes 
and onions and place salt pork on fish. Bake 50 to 60 minutes ac- 
cording to size of fish at 350 degrees. 


wegoe 
SALVO SMOKED FISH with Wild Rice-Mushroom Stuffing 
1 (3 to 4-lb.) dressed Y4 tsp. pepper 
flounder, or 4 slices precooked bacon 
other large fish, Yq, cup thinly sliced green 
fresh or frozen onion and tops 
2 tsp. salt Wild rice-mushroom stuffing 


Thaw frozen fish. Clean, wash, and dry fish. To make a pocket for 
the stuffing lay the fish flat on a cutting board, light side down. 
With a sharp knife cut down the center of the fish along the back- 
bone from the tail to about 1 inch from the head end. Turn the 
knife flat and cut the flesh along both sides of the backbone 
to the tail allowing the knife to run over the rib bones. Sprinkle 
inside and out with salt and pepper. Stuff fish loosely. Place pre- 
cooked bacon on top of fish and sprinkle with sliced onion. Place 
fish on a well-greased grill inside smoke oven. Cook in a slow oven, 
200°F., for approximately 1 hour and 30 minutes or until fish is 
done and flakes easily when tested with a fork. Makes 6 servings. 


Note: 6 pan-dressed fish can be used instead of flounder. Close 
opening with small skewers or toothpicks. The cooking time would 
be approximately 1 hour. Remove skewers. 


WILD RICE-MUSHROOM STUFFING 


1 4-0z.) pkg. wild rice Y2 cup chopped celery 

4 tbsp. margarine or 1 (2%-0z.) jar sliced mushrooms 
cooking oil Y4 cup chopped parsley 

Ya cup chopped onion Y tsp. pepper 


Cook wild rice according to directions on package. Saute’ vege- 
tables in margarine or cooking oil until vegetables are tender. 
Combine all ingredients and mix thoroughly. Makes approximately 
2'% cups stuffing. 

este 
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DUCK KING MACKEREL SALAD 


2 mackerel, cleaned 1 onion diced 
1 green pepper, diced Mayonnaise 
2 hard boiled eggs, sliced 
salt and pepper 
Parboil mackerel in water. Cool and de-bone. Add all otheringredients. 


Chill and serve. 


whe 
SMITH ISLAND CASSEROLE OF CRAB 
1 tsp. grated onion, scant 1 tsp. Worcestershire 
4 tbsp. butter or margarine sauce 
4 tbsp. flour 4 eggs, beaten 
Dash of pepper 1% Ibs. crab meat 
4¥2 cups rich milk 1 cup buttered crumbs 


In saucepan saute’ onion over slow heat, blend in flour, salt and 
pepper. Add milk and Worcestershire sauce, stirring constantly 
until thickened. Remove from fire. Add beaten eggs stirring con- 
stantly. Put crabmeat in greased casserole, add sauce. Do not stir 
in crabmeat. Sprinkle with buttered crumbs. Bake about 1 hour (or 
until inserted knife comes out clean) at 325°F. About 6 portions. 


este 
ALBEMARLE SOUND DEVILED CLAMS 
24 clams, large, ground 1 tbsp. Worcestershire sauce 
2 cups bread cubes 1 tbsp. chopped parsley 
(crust removed) 2 eggs, slightly beaten 
Yq cup butter 1 cup rich milk or 
1 small onion light cream 


Melt butter in heavy frying pan, saute’ onion till soft. Remove from 
fire. Add clams, bread cubes and Worcestershire sauce, dash pep- 
per, add eggs. Return to fire (medium, not too hot). Gradually add 
milk. It may not take all of it as you want it fairly thick. Keep stirring 
till cooked through. 

Put in buttered shells or casserole. Sprinkle with fine bread crumbs, 
and dot with butter. Put in fairly hot oven and brown (about 375°). 

eae 


FISHING 


To go fishing is the chance to wash one’s soul with pure air, with 
the rush of the brook, or with the shimmer of the sun on blue 
water. It brings meekness and inspiration from the decency of 
nature, charity toward tackle-makers, patience toward fish, a 
mockery of profits and egos, a quieting of hate, a rejoicing that 
you do not have to decide a darned thing until next week. And it 
is discipline in the equality of men—for all men are equal before 


fish.—Herbert Hoover 3 





1 pt. clams Yq tsp. thyme 

1 clove garlic, minced 3 drops liquid hot pepper sauce 
2 tbsp. chopped onion 1 tbsp. chili sauce 

Y2 cup chopped celery 1 egg, beaten 

Y4, cup butter or margarine, Y2 cup cracker meal 

melted 2 tbsp. chopped parsley 

1 tbsp. flour 2 tbsp. butter or margarine, 
¥% tsp. salt melted 

Y tsp. pepper ¥Y2 cup dry bread crumbs 


Drain and chop clams. Cook garlic, onion, and celery in butter or 
margarine until tender. Blend in flour and seasonings. Add clams 
and cook until thick, stirring constantly. Stir a little of the hot sauce 
into egg; add egg mixture to remaining sauce, stirring constantly. 
Add cracker meal and parsley. Fill 6 well-greased individual shells 
or casseroles. Combine butter or margarine and crumbs; sprinkle 
over top of each shell. Bake in a hot oven, 400°F., for 10 minutes 
or until brown. Makes 6 servings. 


wgte 
SEALEVEL BAKED CLAM HASH 
1 qt. clams Y4 cup chopped parsley 
¥3 cup chopped bacon 2 eggs, beaten 
Y2 cup chopped onion 2 tsp. salt 
1 qt. diced cooked Dash pepper 
potatoes Paprika 


Drain and chop clams. Fry bacon until crisp; drain on absorbent 
paper. Cook onion in fat until tender. Add clams and cook 5 min- 
utes or unti! heated through. Combine all ingredients except bacon 
and paprika. Place in a well greased baking pan, 11x7x1¥% in., 
sprinkle with paprika. Bake in a moderate oven, 350°F., for 30 to 
35 minutes. Garnish with bacon. Serves 6. 


Ss 
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COLLINGTON OVEN-FRIED FILLETS OR STEAKS 
2 Ibs. fish fillets or steaks, 1% cups cereal crumbs or 
fresh or frozen toasted dry bread 
Y2 cup milk crumbs 
1 tsp. salt Y4 cup melted fat or oil 


Thaw frozen fish. Cut fish into 6 portions. Combine milk and salt. 
Dip fish in milk and roll in crumbs. Place fish in a single layer, skin 
side down, on a well-greased baking pan, 15x10x1-in. Pour fat over 
fish. Bake in an extremely hot oven, 500°F., for 10 to 15 minutes or 


until fish are brown and flake easily when tested with a fork. Makes 
6 servings. 
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CORE BANKS CLAM FRITTERS 


1 pt. clams 2 eggs, beaten 
1% cups sifted flour 1 cup milk 

1 tbsp. baking powder 2 tsp. grated onion 

v2 tsp. nutmeg 1 tbsp. butter or other fat, 
1% tsp. salt melted 


Drain clams and chop. Sift dry ingredients together. Combine egg, 
milk, onion, butter, and clams. Pour into dry ingredients and stir 
until smooth. Drop batter by teaspoonfuls into hot fat, 350°F., and 
fry about 3 minutes or until golden brown. Drain on absorbent 
paper. Serves 6. 


“egte 
SWASH INLET CRAB SOUFFLE 
1 lb. crabmeat 1 cup milk 
3 tbsp. butter or 3 egg yolks, beaten 
other fat 2 tbsp. chopped parsley 

Y4 cup flour 2 tsp. grated onion 
1% tsp. salt 1 tbsp. lemon juice 

Y2 tsp. powdered mustard 3 egg whites, beaten 


Remove any shell or cartilage from crabmeat. Melt butter; blend in 
flour and seasonings. Add milk gradually and cook until thick and 
smooth, stirring constantly. Stir a littie of the hot sauce into egg 
yolk; add to remaining sauce, stirring constantly. Add parsley, 
onion, lemon juice, and crabmeat. Fold in egg white. Place in a 
well-greased 114-qt. casserole. Place casserole in a pan of hot 
water. Bake in a moderate oven, 350°F., for 1 hour or until souffle 
is firm in the center. Serve immediately. Serves 6. 


ze 
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SUNSET BEACH CRAB SALAD IN LIME MOLD 
1 Ib. crabmeat, fresh or frozen, Y2 cup mayonnaise or 
or salad dressing 
2 cans (612-0z. ea.) crabmeat 1 tsp. lemon juice 
1 can (1 Ib. 4% ozs.) pineapple V4 isp. salt 
tidbits Lime Moid 
Y2 cup chopped pecans Salad greens 


Thaw frozen crabmeat or drain canned crabmeat. Remove any 
shell or cartilage from crabmeat. Drain: pineapple, reserving juice. 
Combine pineapple, pecans, mayonnaise, lemon juice, salt, and 
crabmeat; toss lightly. Chill. Unmold gelatin on salad greens; fill 
center with crab salad. Serves 6. 


LIME MOLD 
2 pkgs. (3 ozs. each) 1% cups boiling water 
lime-flavored 2 cups pineapple juice and 
gelatin water 
1 tsp. salt Y4 cup lemon juice 


Dissolve gelatin and salt in boiling water. Add pineapple juice and 
lemon juice; mix well. Pour into a 1-qi. ring mold; chill until firm. 
wgte 
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HATTERAS CRAB MEAT SALAD 


1 Ib. crabmeat 2 hard-cooked eggs, chopped 
Y2 cup mayonnaise or Y tsp. salt 

salad dressing dash of pepper 
2 tbsp. chopped onion Lettuce 


1 cup chopped celery 

2 tbsp. chopped sweet pickles 
Remove any shell or cartilage from crabmeat, being careful not to 
break the meat into small pieces. Combine all ingredients, except 
lettuce. Chill, serve on lettuce. Serves six. 


wegen 
MANTEO CRAB CASSEROLE 

1 lb. crabmeat, fresh, 1 egg yolk, beaten 

pasteurized, or frozen 2 tbsp. lemon juice 
Ya cup chopped celery Y2 tsp. salt 
2 tbsp. chopped green pepper Dash pepper 
Y4 cup butter or other fat, melted 1 tbsp. butter or other fat, 
2 tbsp. flour melted 
1 cup milk Ye cup dry bread crumbs 


Remove any shell or cartilage from crabmeat. Cook celery and 
green pepper in butter until tender. Blend in flour. Add milk grad- 
ually and cook until thick, stirring constantly. Stir a little of the hot 
sauce into egg yolk; add to remaining sauce, stirring constantly. 
Add lemon juice, seasonings, and crabmeat. Place in a well- 
greased 1-qt. casserole. Combine butter and crumbs; sprinkle over 
casserole. Bake in a moderate oven, 350°F., for 20 to 25 minutes 
or until brown. Serves 6. 


25be 
The sea has been called deceitful and treacherous, but there lies 
in this trait only the character of a great natural power, which 
renews its strength, and, without reference to joy or sorrow, 
follows eternal laws which are imposed by a higher power.— 


W. Humboldt \ 





BATH SHRIMP MACARONI! SALAD 


¥4 |b. cooked, peeled, and Y2 cup mayonnaise or 
cleaned shrimp, fresh or salad dressing 
frozen or 3 tbsp. garlic French dressing 
3 cans (4% or 5 ozs. each) 1 tbsp. lemon juice 
shrimp 1 tsp. grated onion 
2 cups cooked shell macaroni 1 tsp. celery seed 
1 cup chopped raw cauliflower 1 tsp. sait 
1 cup sliced celery Y tsp. pepper 
Y4 cup chopped parsley Salad greens 
Y4 cup chopped sweet pickle 1 hard-cooked egg, sliced 


Thaw frozen shrimp. or drain canned shrimp. Rinse canned shrimp 
with cold water. Cut large shrimp in half. Combine macaroni, cauli- 
flower, celery, parsley, pickle, and shrimp. Combine mayonnaise, 
French dressing, lemon juice, onion, and seasonings; mix thor- 
oughly. Add mayonnaise mixture to shrimp mixture and toss lightly; 
chill. Serve on salad greens. Garnish with egg slices. Serves 6. 


weghe 

HARBINGER KREVETTEN IN BIER (Shrimp in Beer) 
2 lbs. shrimp, fresh or frozen 3 tbsp. lemon juice 

3 tbsp. chopped onion ¥4 tsp. liquid hot pepper 

Ya cup melted fat or oil sauce 

2 tbsp. flour Y4 tsp. thyme 
¥4 tsp. salt 1 small bay leaf 

1 cup beer or ale 2 tsp. chopped parsley 


Thaw frozen shrimp. Peel shrimp, remove sand veins, and rinse 
with cold water. Cook onion in fat until tender. Add shrimp and 
cook for 3 to 5 minutes or until shrimp are pink, stirring frequently. 
Blend in flour and salt. Add beer, lemon juice, and hot pepper 
sauce; cook until thickened, stirring ccnstantly. Add thyme and bay 
leaf; cook over low heat 5 minutes longer, stirring occasionally. 
remove bay leaf. Sprinkle with parsley. Serve hot as an appetizer 
or entree. Serves 6. 


Frater 
WAVES BROILED BLUEFISH FILLETS 
2 Ibs. bluefish fillets 2 tbsp. lemon juice 
or other fish fillets, 1 tsp. salt 
fresh or frozen Dash white pepper 
Y4 cup melted fat or oil Paprika 


Thaw frozen fillets. Cut into serving-size portions. Combine fat, 
lemon juice, salt, and pepper. Place fish, skin side up, on a well- 
areasd broiler pan and brush with fat. Sprinkle with paprika. Broil 
about 3 inches from source of heat for 4 to 5 minutes. Turn care- 
fully and brush with remaining fat. Sprinkle with paprika. Broil 4 to 
5 minutes longer or until fish flakes easily when tested with a fork. 


Serves 6. 
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FORT MACON CRAB NEWBURG 


1 Ib. crabmeat, Y2 tsp. paprika 
fresh, pasteurized, Dash cayenne pepper 
or frozen 1% cups coffee cream 

¥3 cup butter or other fat 3 egg yolks, beaten 

3 tbsp. flour 2 tbsp. sherry 

¥2 tsp. salt Toast points 


Remove any shell or cartilage from crabmeat, being careful not to 
break the meat into small pieces. Melt butter; blend in flour and 
seasonings. Add cream gradually and cook until thick and smooth, 
stirring constantly. Stir a little of the hot sauce into egg yolk; add 
to remaining sauce, stirring constantly. Add crabmeat; heat. Re- 
move from heat and slowly stir in sherry. Serve immediately on 
toast points. Serves 6. 
egte 
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ATLANTIC CROAKERS WITH CRABMEAT SAUCE 


2 Ibs. fish fillets 2 tbsp. thinly-sliced green onion 
fresh or frozen ¥3 cup half-and-half or milk 

3 tbsp. melted margarine 1 can (4-0z.) sliced mushrooms, 
or cooking oil drained 

2 tbsp. lemon juice Y2 tsp. grated lemon rind 

1 tsp. salt Dash liquid hot pepper sauce 

Ye tsp. paprika 1 can (7'%2-0z.) crabmeat, 

1 can (10%2-0z.) condensed drained and flaked 
cream of celery soup 2 tbsp. diced pimiento 


Thaw fish. Cut fish into 8 equal portions. Arrange fish in a single 
layer in well-greased baking pan, 13x9 in., or shallow 2-qt. baking 
dish, skin side down. Save 1 tsp. of the melted margarine or cook- 
ing oil for crabmeat sauce. Combine remaining margarine or cook- 
ing oil, lemon juice, salt, and paprika. Brush fish with sauce. Bake 
in moderate oven, 350°F., until fish flakes easily when tested with 
a fork, about 20 to 25 minutes. While fish is baking, prepare crab- 
meat sauce. Saute’ green onions in reserved 1 tsp. margarine or 
cooking oil. Stir in soup, half-and-half, mushrooms, lemon rind, and 
liquid hot pepper sauce; heat.-Fold in crabmeat and pimiento; heat. 
Spoon over baked fish. Makes 8 servings. 
este 
SURF CITY FRIED FISH PORTIONS OR STICKS 
12 frozen fried or raw breaded 24 frozen fried fish sticks 

fish portions (%4 to 1% ozs. each) 

(2% to 3 ozs. each) Fat for frying 

or Tartar sauce 
Place frozen fish in a single layer in hot fat in a 10-in. fry pan. Fry 
at a moderate heat for 4 to 5 minutes or until brown. Turn carefully. 
Fry 4 to 5 minutes longer or until fish are brown and flake easily 
when tested with a fork. Drain on absorbent paper. Serve with a 
tartar sauce. Makes 6 servings. 


wegte 
KURE BEACH FRIED PAN DRESSED FISH 
3 Ibs. pan-dressed fish, Dash pepper 
fresh or frozen 1% cups dry bread, 
Y4 cup milk cereal or 
1 egg, beaten cracker crumbs 
1 tsp. salt Fat for frying 


Thaw frozen fish. Clean, wash, and dry fish. Combine milk, egg, 
salt, and pepper. Dip fish in milk and roll in crumbs. Place fish in 
a single layer in hot fat, in a 10-in. fry pan. Fry at a moderate heat 
for 4 to 5 minutes or until brown. Turn carefully. Fry 4 to 5 minutes 
longer or until fish are brown and flake easily when tested with a 
fork. Drain on absorbent paper. Makes 6 servings. 
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CAPE HATTERAS DEEP-FAT FRIED FILLETS OR STEAKS 


2 Ibs. fish fillets or steaks, Dash pepper 
fresh or frozen 1% cups dry bread, 
Y4 cup milk cereal, or 
1 egg, beaten cracker crumbs 
1 tsp. salt Fat for frying 


Thaw frozen fish. Cut fish into 6 portions. Combine milk, egg, salt, 
and pepper. Dip fish in milk and roll in crumbs. Place in a single 
layer in a fry basket. Fry in deep fat, 350°F., for 3 to 5 minutes or 
until fish are brown and flake easily when tested with a fork. Drain 
on absorbent paper. Makes 6 servings. 


Note: A commercial breading may be used. Follow the directions 
on the package. 


RALEIGH BAY DEEP-FAT FRIED FISH PORTIONS 
12 frozen raw breaded fish Fat for frying 
portions* (212 to 3 ozs. ea.) Tartar sauce 


Place frozen fish in a single layer in a fry basket. Fry in deep fat, 
350°F., for 3 to 5 minutes or until fish are brown and flake easily 
when tested with a fork. Drain on absorbent paper. Serve with a 
tartar sauce. Makes 6 servings. 

“Often labeled as “‘fillets’’ or “‘steaks’’. 


250m 


CAROLINA COAST BARBECUED FILLETS OR STEAKS 
2 Ibs. fish fillets or steaks, 1 can (8-0z.) tomato sauce 
fresh frozen 2 tbsp. iemon juice 
Y4 cup chopped onion 1 tbsp. Worcestershire sauce 
2 tbsp. chopped green pepper 1 tbsp. sugar 
1 clove garlic, finely chopped 2 tsp. salt 
2 tbsp. melted fat or oil Yq tsp. pepper 


Thaw frozen fish. Cook onion, green pepper, and garlic in fat until 
tender. Add remaining ingredients and simmer for 5 minutes, stir- 
ring occasionally. Cool. Cut fish into 6 portions. Place fish in a 
single layer in a shallow baking dish. Pour sauce over fish and let 
stand for 30 minutes, turning once. Remove fish, reserving sauce 
for basting. Place fish in well-greased, hinged, wire grills. Cook 
about 4 inches from moderately hot coals for 5 to 8 minutes. Baste 
with sauce. Turn. Cook for 5 to 8 minutes longer or until fish flake 
easily when tested with a fork. Makes 6 servings. 
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Cavacacacerar BONING SHAD uence ued seus 


RARAZRARARARAR RARARZRARARAR3R3 

e Have the seafood market to remove the scales, head, roe, and 

viscera from the shad. The shad should be well chilled before 

boning to prevent the meat from clinging to the bones. You will 

have some loss in weight. 

Use a large, sharp knife and cut through the tops of the large rib 

bones, running the knife blade against the vertical bones to the 

dorsal line (top of the finfish). 

e Continue the initial cut through the tail section, splitting the 
shad into two halves. 

e To remove the spine, repeat the first cut on the other side of the 
backbone. Run the knife blade alongside the vertical bones. 

e Now that the spine and attached bones have been cut away from 
the meat, lift the spinal section out. 

e Slide the point of a small, sharp knife under the large rib bones 
and cut the bones away from the meat. 

e Now cut the dorsal fin away. 

e Cut away the line of small bones behind the dorsal fin. 

e Use tweezers to pull out any bones that might have been missed 
in boning the shad. 

® The first half of the shad bones have been removed. Cut away 
the rib bones from the second fillet and use tweezers to finish 
the job. 

e Now your boned shad fillets are ready to cook. 
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CURRITUCK SHAD ROE AND BACON 


1% ibs. shad roe or Ya tsp. salt 
other fish roe, Dash pepper 
fresh or frozen 12 slices bacon 


Thaw frozen roe. Drain on absorbent paper. Sprinkle with salt and 
pepper. Fry bacon until crisp in a 10-in. fry pan; drain on absorbent 
paper. Fry roe in hot bacon fat at moderate heai for 3 to 5 minutes 
or until brown. Turn carefully and fry 3 to 5 minutes longer or until 
brown. Drain on absorbent paper. Serve with bacon. Serves 6. 


MATTAMUSKEET SHAD ROE WITH EGGS 
Shad roe sac (Hickory Salt 
or American Shad) Pepper 
Eggs Bacon drippings 


Place shad roe in a large heated frying pan with bacon drippings 
and enough water to cook roe (about 1 inch of water). Cook out 
water (about 20 minutes) breaking apart roe from sac. When roe is 
done, add salt and pepper and beaten eggs, stirring constantly 
until eggs are done. 

@ 
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JARVISBURG BROILED SHAD ROE 
Shad roe sac Salt 
(American or Hickory 3 strips bacon 
Shad) Pepper 


Sprinkle salt and pepper on shad roe sac (American or Hickory). 
Wrap sac with bacon strips. Place on shallow rack in heavy frying 
pan or broiling rack. Broil about 20 minutes. 


wb 
SWANSBORO SHAD STEW 
3 tbs. shad fillets or 8 eags 
other fish fillets 3 cups water 
3 Ibs. white potatoes 1 tbsp. salt 
3 Ibs. onions v2 tsp. red pepper 
Ye \tb. bacon or cured meat Y2 tsp. black pepper 


Fry bacon or cured meat. Put meat and grease in bottom of pot. 

Slice potatoes, put a good layer in poi, add layer of fish, layer of 

onions, repeat until all are in pot. Add salt, pepper and water and 

allow to simmer for 45 minutes, then break eggs one at a time into 

stew. Continue to cook until eggs are hard-boiled. Serves 8. 
Flees 


ONSLOW BAY OVEN-FRIED SHAD ROE 


1% Ibs. shad roe, fresh or frozen 1% cups cereal crumbs or 


Y2 cup milk toasted dry bread crumbs 
1 tsp. salt ¥, cup butter or margarine, 
Paprika melted 


Thaw frozen roe. Combine milk and salt. Dip roe in milk and roll in 
crumbs. Place roe in a single layer on a well-greased baking dish, 
12x8x2-in. Pour butter over roe. Bake in an extremely hot oven, 
500°F., for 10 to 15 minutes or until brown. Makes 6 servings. 


este 
BLACKBEARD’S BAKED SPECKLED TROUT 
2 Ibs. trout fillets 1 tsp. grated onion 
Y4 cup melted fat 1 tsp. paprika 
or oil 1 tsp. salt 
2 tbsp. lemon juice Dash pepper 


Cut fillets into serving-size portions. Place fish in a single layer, 
skin side down, in a well-greased baking pan. Combine remaining 
ingredients and pour over fish. Bake in a moderate oven, 350°F., 
for 20 to 25 minutes or until fish flakes easily when tested with a 
fork. Serves 6. 
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BELHAVEN PLANKED SHAD 


3 or 4 Ibs. dressed shad Seasoned cooked vegetables 
1% tsp. salt beans, carrots, cauliflower, 
Y4 cup melied fat or oil peas, onions, or 
Seasoned mashed potatoes tomatoes) 


Clean, wash, and dry fish. Sprinkle inside and out with salt. Place 
fish on a well-greased plank, oven glass, or metal platter, about 
18x13-in. Brush with melted fat. Bake in a moderate oven, 350°F., 
for 40 to 60 minutes or until fish flakes easily when tested with a 
fork. Baste occasionally with remaining fat. Remove from oven and 
arrange a border of hot mashed potaioes around fish. Place in a 
broiler about 8 inches from source of heat. Broil for 6 to 8 minutes 
or until potatoes are slightly browned. Remove from broiler and 
arrange two or more hot vegetables around fish. Serves 6. 
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ALBEMARLE SHAD BROILED 
2 Ibs. bened shad fillets 1 tsp. paprika 
Y, cup melted fat or oil Y4 tsp. crushed thyme 
2 tbsp. lemon juice Dash pepper 
1 tbsp. grated onion Chopped parsley 
1% tsp. salt Lemon wedges 


Cut fillets into serving-size portions. Combine remaining ingredi- 
ents except parsley and lemon wedges. Place fish, skin side up, on 
a well-greased broiler pan. Brush with sauce. Broil about 3 inches 
from source of heat for 5 minutes. Turn carefully and brush other 
side with sauce. Broil 5 to 7 minutes longer or until fish is lightly 
browned and flakes easily when tested with a fork. Sprinkle with 
parsley and garnish with lemon wedges. Serves 6. 


we5te 
BARCO OVEN-FRIED SHAD FILLETS 
2 Ibs. shad fillets 41 cup browned dry bread 
1 tbsp. salt crumbs 
1 cup milk ¥4 cup melted fat or oil 


Cut fillets into serving-size portions. Add salt to milk. Dip fish in 
milk and roll in crumbs. Place fish, skin side down, in a single layer 
in a well-greased baking pan. Pour fat over fish. Bake in an ex- 
tremely hot oven, 500°F., for 10 to 15 minutes or until fish flakes 
easily when tested with a fork. Serves 6. 








BAKED AMERICAN SHAD WITHOUT BONES 
1 (4 tbs.) American shad Melted butter or margarine 
3 tbsp. vinegar Sait and pepper 
Rub cleaned shad inside and out with melted butter and vinegar. 
Sprinkle with salt and pepper. Wrap and seal in foil. Bake in a cov- 
ered roaster at 250°F. for 6 to 8 hours. This process causes the 
bones to disintegrate. The shad roe may be placed in the cavity 
and baked along with the fish. 





ego 
EDENTON SHAD BROILED CROATAN STYLE 
2 Ibs. shad fillets or other fish 2 tbsp. lemon juice 
fillets, fresh or frozen 2 isp. prepared mustard 
2 tbsp. horseradish 1 tsp. salt 
Y4 cup butier or margarine, Ya tsp. pepper 
melted Paprika 


Thaw frozen fillets. Cut into serving-size portions. Combine butter 
or margarine, horseradish, lemon juice, mustard, salt, and pepper. 
Place fish, skin side up, on a well-greased broiler pan. Brush with 
sauce. Broil about 3 inches from source of heat for 4 to 5 minutes. 
Turn carefully and brush with sauce. Broil 4 to 5 minutes longer or 
until fish flakes easily when tested with a fork. Sprinkle with pap- 
rika. Makes 6 servings. 


egte 
PAMLICO STUFFED SHAD 
1 (3 or 4-lb.) split, boned shad Bread stuffing 
1% tsp. salt Ya cup melted fat or oil 


Clean, wash, and dry fish. Sprinkle inside and out with salt. Stuff 
fish loosely. Close opening with skewers and string. Place fish in 
a well-greased baking pan. Brush with melted fat. Bake in a mod- 
erate oven, 350°F., for 40-60 minutes, or until fish flakes easily 
when tested with a fork. Baste occasionally with remaining fat. 
Remove skewers and string. Serves 6. 


BREAD STUFFING 


¥4 cup chopped celery 2 tbsp. water or milk 
Ya cup chopped onion 1 tsp. thyme, sage, or 
Ya cup melted fat savory seasoning 
1 qt. day-old bread 1 tsp. salt 

crumbs Dash pepper 


Cook celery and onion in fat until tender. Combine all ingredients 


and mix thoroughly. 4 
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SWANS QUARTER SCALLOP SUPPER 


1 Ib. cooked scallops Y_ cup flour 

6 medium baking potatoes 1 tsp. salt 

Y, cup butter or 2 cups milk 
margarine 1 cup cooked peas 


Cut large scallops in half. Wash potatoes. Bake potatoes in a hot 
oven, 425°F., for 45 to 60 minutes or until soft. Melt butter; blend in 
flour and salt. Add milk gradually and cook until thick and smooth, 
stirring constantly. Stir in peas and scallops. Heat. Cut a cross in 
the top of the baked potatoes with a pointed knife. Squeeze the 
potatoes so that the interior will be exposed. Serve scallop mixture 
over potatoes. Serves 6. 


256e 
CALABASH SCALLOPED OYSTERS 
1 pint oysters Y4 cup butter or margarine, 
¥4, cup dry bread crumbs melted 
¥4 cup cracker crumbs Ya tsp. Worcestershire 
2 tsp. salt sauce 
Dash pepper 1 cup milk 


Drain oysters. Combine crumbs, salt, pepper, and butter. Sprinkle 
14 of the buttered, seasoned crumbs in a well-greased round bak- 
ing dish, 8x2-in. Cover with a layer of oysters. Repeat layers. Add 
Worcestershire sauce to milk; pour over oysters. Sprinkle remain- 
ing crumbs over top. Bake in a hot oven, 400°F., for 20 to 25 min- 
utes or until brown. Serves 6. 
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DAVIS GRAY SHARK STEAKS 


3 Ibs. Shark steak V4 cup melted butter 
Y4 cup lemon juice Y2 teaspoon of salt 
3% tablespoon of paprika Y2 teaspoon of pepper 


With a pair of pliers, slowly peel skin off fish. Cut and fillet in serving 
size. Place on well-greased grill. Combine remaining ingredients. Grill 
for 8 minutes, basting periodically. Turn over and grill for 8 minutes 
repeating same method. Serves 6. 
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LOLA CONGEALED TUNA LOAF 


1 pkg. unflavored gelatin, 3 hard-boiled eggs, grated 
softened in 2 tbsp. cold water or chopped 

1 cup hot water Y2 tsp. lemon juice 

1 can tuna, rinsed 3 tbsp. mayonnaise 

1 tsp. dried parsley 1 cup cracker crumbs 


Dissolve gelatin in hot water; cool slightly. Add remaining ingredi- 
ents; chill for at least 2 hours. Yield: 4-6 servings. 


sot 
PLYSMOUTH SMOKED SKEWERED SCALLOPS 
1% Ibs. scallops, fresh or frozen 1 tsp. Worcestershire sauce 
1 cup apple juice Y_ cup salad oil 
Y4 cup soy sauce 1 tsp. salt 
Y_ cup steak sauce Y4 tsp. liquid crab boil 
2 cloves finely minced Y2 cup chopped parsley 
garlic 1 pt. cherry tomatoes 


Thaw frozen scallops. Remove any shell particles and wash. Com- 
bine remaining ingredients except parsley and tomatoes. Pour 
sauce over scallops and let marinate for 30 minutes, stirring occa- 
sionally. Drain well. Roll scallops in chopped parsley. Using long 
skewers, alternate scallops and cherry tomatoes. Place scallops on 
well-greased grill inside smoke oven. Cook in a slow oven, 300°F., 
for 10-15 minutes until scallops are done and have a golden 
smoke color. Serve with Green Rice with scallops over top. Makes 
6 servings. 


GREEN RICE 
3 cups cooked rice Y3 cup chopped green onion 
Ya cup melted margarine and tops 
Ya cup chopped parsley Y% tsp. pepper 


Combine all ingredients. Heat over low heat. Serve with Smoked 
Skewered Scallops. Makes 6 servings. 


e5te 
PORTSMOUTH ISLAND SMOKED Jumbo ATLANTIC SHRIMP 


2 Ibs. raw jumbo Atlantic Ye cup buttery-flavored 
shrimp, peeled and vegetable oil 
cleaned Seasoned salt 


Place shrimp on well-greased grill inside smoke oven, 300°F. Brush 
shrimp generously with oil and sprinkle with seasoned salt. Smoke 
for 15 minutes. Turn shrimp over and baste, then smoke for 4 to 5 
minutes longer. Serve with tartar sauce or remoulade sauce. Makes 


6 servings. 3 , 
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POWELLS POINT OYSTERS A LA KING 


1 pint oysters 2 cups milk 
Ya cup celery, diced 1 egg, beaten 
Ya cup green pepper, diced 1 tbsp. pimiento, chopped 
4 tbsp. butter 1 isp. salt 

5 tbsp. flour Ya tsp. pepper 


Simmer oysters in their liquor for about 5 minutes or until edges 
begin to curl. Drain. Cook celery and green pepper in butter until 
tender. Blend in flour, add milk, and cook until thick, stirring con- 
stantly. Into beaten egg, stir a little of the hot sauce, then add egg 
mixture to sauce, stirring constantly. Add oysters, seasonings, and 
heat thoroughly. Serve in patty shells or on buttered toast. Serves 6. 


westy 
DEL MAR BEACH SCALLOP RAREBIT 
1 Ib. scallops, fresh or 22 cup water 
frozen ¥3 cup catsup 
2 tbsp. butter or margarine, 1 tbsp. prepared mustard 
melted 2 cups grated cheese 
2 tbsp. flour 2 eggs, beaten 
1 tsp. salt 1 tbsp. chopped parsiey 
Dash pepper Toast points 


Thaw frozen scallops. Remove any shell particles and wash. Cut 
scallops into 14-in. pieces. Cook scallops in butter for 3 to 4 min- 
utes, stirring occasionally. Blend in fiour, salt and pepper. Add 
water gradually and cook uniil thick, stirring constantly. Add cat- 
sup, mustard, and cheese; heat. Stir a little of the hot sauce into 
egg; add to remaining sauce, stirring constantiy. Add parsiey. 
Serve on toast points. Serves 6. 
ages 
JACKSONVILLE SHAD DELIGHT 

Split a shad or buy a whole boned shad. Place it on a flat oiled 
baking dish or pan. Dot with butter, and salt and pepper to taste. 
Bake at 400°F., for 20 minutes or untii the fish flakes easily when 
tested with a fork. Baste several times during the cooking process. 
Serve with herb butter or lemon butter. 


HERB BUTTER 


Y2 cup butter Y2 tsp. basil 

i tsp. dried parsley 2 isp. thyme 
flakes Y4 tsp. salt 

1 tbsp. lemon juice Dash pepper 


Cream butter until fluffy. Beat in remaining ingredients. Keep mix- 
ture at room temperature for at least 1 hour before serving to 
blend flavors. 
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HATTERAS SHRIMP GUMBO 


1 lb. raw, fresh or frozen, 3 cloves garlic, finely chopped 
fully peeled, deveined shrimp 11 tsp. salt 

2 cups sliced fresh okra Y2 tsp. pepper 
or 1 pkg. (10-0z.) frozen 2 cups hot water 
Okra, sliced 1 cup canned tomatoes 

¥3 cup shortening, melted 2 whole bay leaves 

?/, cup chopped green onions 6 drops liquid hot pepper sauce 
and tops 1% cups cooked rice 


Saute’ okra in shortening about 10 minutes or until okra appears 
dry, stirring constantly. Add onion, garlic, salt, pepper, and shrimp. 
Cook about 5 minutes. Add water, tomatoes, and bay leaves. Cover 
and simmer 20 minutes. Remove bay leaves. Add liquid hot pepper 
sauce. Place 14 cup rice in the bottom of 6 soup bowls; fill with 
gumbo. Serves 6. 


este 
COROLLA TOMATOES STUFFED WITH BAY SHRIMP 
¥, tb. cooked shrimp, fresh 1 egg, beaten 
or frozen 1 tsp. salt 

6 large tomatoes Dash pepper 

1 tsp. salt 1 tbsp. butter or other fat, 
1 cup cooked rice melted 

1 cup grated cheese ¥y cup dry bread crumbs 


Cut large shrimp in half. Wash tomatoes. Remove stem ends and 
centers; sprinkle with salt. Combine rice, cheese, egg, seasonings, 
and shrimp. Place in tomatoes. Combine butter and crumbs; sprin- 
kle over top of tomatoes. Place in a well-greased baking dish. Bake in 
a moderate oven, 350°F., for 20 to 25 minutes or until tomatoes are 
tender. Serves 6. 


25h 
SHALLOTTE SHRIMP BOIL 
2 Ibs. raw, fresh or frozen, fully 2 tsp. whole cloves 
peeled and deveined shrimp 2 qis. water 
3 bay leaves 2 medium onions, sliced 
1 tbsp. whole allspice 6 cloves garlic 
1% tsp. crushed red peppers 2 lemons, sliced 
2 tsp. whole black peppers Yq cup salt 


Tie spices in a piece of cheese cloth. To the water add onion, 
garlic, lemon, salt, and bag of seasonings; bring to a boil. Add 
shrimp; cover and return to the boiling point. Simmer 3 to 5 min- 
utes, depending on size. Remove from heat and let stand in spiced 
water for 3 minutes. Drain and chill. Serve garnished with the whole 
spices and lemon slices. Yield: about 80 spiced shrimp. 
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HAVELOCK OYSTERS CASINO 


1 pint oysters 1 tsp. lemon juice 

3 slices bacon, chopped ¥2 tsp. salt 

4 ibsp. onion, chopped Ye tsp. pepper 

2 tbsp. green pepper, chopped Y2 tsp. Worcestershire sauce 

2 tbsp. celery, chopped 2 drops liquid hot pepper sauce 


Fry bacon, add onion, green pepper, celery, and cook until tender. 
Add seasonings and mix well. Arrange drained oysters on buttered 
baking dish. Spread bacon mixture over oysters. Bake in moderate 
oven 350°F., about 10 minutes or until brown. Serves 6. 


wegoe 
SPANISH MACKEREL PAYSANNE 

2 Ibs. Spanish mackerel fillets 1 can (4-0z.) sliced mushrooms, 

or other fish fillets, drained 

fresh or frozen Y2 cup sliced green onions 
v2 tsp. salt 2 ibsp. butter or margarine, 
Y4 tsp. white pepper melted 
Y4 cup catsup Ya tsp. liquid smoke 


Thaw frozen fillets. Cut into serving-size portions. Place in a 
greased baking dish, 12x8x2-in. Sprinkle with salt and pepper. 
Combine remaining ingredienis and spread over top of fish. Bake 
in a moderate oven 350°F., for 25 to 30 minutes or until fish flakes 
easily when tested with a fork. Serves 6. 
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NEW RIVER BARBECUED SHRIMP KABOBS 





¥4 ib. cooked shrimp, fresh Y4 cup soy sauce 
or frozen ¥ cup salad oil 
12 slices bacon Ya cup lemon juice 
1 can (1312-0z.) pineapple Y4 cup chopped 
chunks, drained parsley 
1 can (4-0z.) button 2 tsp. salt 
mushrooms, drained Dash pepper 


Thaw frozen cooked shrimp. Fry bacon slowly until cooked but not 
crisp. Cut each slice in half. Using long skewers, alternate shrimp, 
pineapple, mushrooms, and bacon uniil skewers are filled. Com- 
bine soy sauce, salad oil, lemon juice, parsley, salt, and pepper. 
Brush kabobs generously with sauce and place on pre-heated bar- 
becue grill about 4 inches from moderately hot coals. Broil 3 min- 
utes, turn and brush with sauce. Broil 3 minutes longer or until 


lightly browned. Serves 6. 
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FISHERMEN’S ORIENTAL SWEET ’"N SOUR SHRIMP 


1 Ibs. cooked, fresh or frozen, Y2 cup diagonally sliced carrots 
fully peeled, deveined shrimp Y2 cup cubed green peppers 
1% cups apple juice Y4 cup sliced green onions 
Y2 cup vinegar and tops 
¥Yz3 cup sugar 2 tbsp. cornstarch 
Y4 cup catsup Y4 cup apple juice 
2 tbsp. melted fat or oil 2 cups hot cooked rice 
1 tbsp. soy sauce Y2 cup toasted slivered 
Yq tsp. salt blanched almonds 


Combine apple juice, vinegar, sugar, catsup, fat, soy sauce, and 
salt; bring to the boiling point. Add carrots and simmer for 15 min- 
utes. Add green pepper and onion, and cook 5 minutes longer. 
Dissolve cornstarch in apple juice. Add gradually to hot sauce and 
cook until thickened, stiring constantiy. Add shrimp; heat. Add 
almonds to rice. Serve shrimp sauce over rice. Serves 6. 


weote 
NEW BERN MULLET, EGG, AND OLIVE SANDWICH 
1 Ib. mullet fillets or other fish 3. cup chopped olives 
fillets, fresh or frozen 1 tbsp. horseradish 
1 qt. boiling water Dash pepper 
1 tbsp. salt Salt 
3 hard-cooked eggs, chopped 12 large stices buttered 
¥3 cup mayonnaise or rye bread 
salad dressing 6 lettuce leaves 


Thaw frozen fillets. Place fillets in boiling salted water. Cover and 
return to the boiling point. Reduce heai and simmer for 10 minutes 
or until fish flakes easily when tested with a fork. Drain. Remove 
skin and bones; flake. Combine egg, olives, mayonnaise, horse- 
radish, pepper, and fish; mix thoroughly. Add salt to taste. Chill. 
Spread 6 slices bread with approximately 14 cup mullet mixture. 
Top with lettuce and cover with remaining 6 slices bread. Cut in 
half. Serves 6. 


west 
FESTIVE SPOT FROM PAMLICO 
2 Ibs. spot fillets 1% cups crushed cheese crackers 
Y2 cup French dressing 2 tbsp. melted fat or oil 


Paprika 
Skin fillets and cut into serving-size portions. Dip fish in dressing and 
roll in cracker crumbs. Place on a well-greased cookie sheet, 15x12- 
in. Drizzle fat over fish. Sprinkle with paprika. Bake in an extremely hot 


oven, 5OO°F., for 10 to 12 minutes or until fish flakes easily when 
tested with a fork. Serves 6. 
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ATLANTIC SEABOARD CHIP BAKED MULLET 


2 Ibs. mullet fillets, % cup hickory flavored 1 bag (5-0z.) barbecued 

fresh or frozen barbecue sauce potato chips, crushed 
Thaw frozen fillets. Skin fillets. Dip fillets in barbecue sauce and 
rol! in crushed chips. Place fillets in a single layer on a well- 
greased baking pan, 15x10x1-in. Bake in a moderate oven, 350°F., 
for 20 to 25 minutes or until fillets flake easily when tested with a 
fork. Makes 6 servings. 


ote 
STUMPY POINT SEA-GARDEN CHOWDER 
1 Ib. bluefish 1 cup water 
Y2 cup chopped onion ¥% tsp. salt 
2 tbsp. melted fat Pepper to taste 
2 cups potatoes, cut into 2 cups milk 
small pieces 1 can (8-0z.) cream style 


yellow corn 


If the fish fillets are frozen, let them thaw. Skin the fillets. Cut the 
fish into pieces about an inch square. Using a 3-qt. saucepan, fry 
the onion in the fat until cooked. Add the poiatoes, water, salt, 
pepper, and fish. Cover and cook slowly for 15 minutes or until the 
potatoes are cooked. Add the milk and corn. Heat again. Serves 6. 


Soler 
SNEAD’S JIFFY BROILED MULLET 
2 Ibs. mullet fillets, fresh 1 tsp. paprika 
or frozen Y2 tsp. chili powder 
2 tbsp. salad oil Y tsp. garlic powder 
2 tbsp. soy sauce Dash liquid hot pepper sauce 
2 tbsp. Worcestershire sauce Lemon -vedges 


Thaw frozen fillets. Place fillets in a single layer, skin side down, 
on a well-greased broil and serve platter, 16x10-in. Combine re- 
maining ingredients except lemon wedges. Pour sauce over fillets. 
Broil about 4 inches from source of heat for 10 to 15 minutes or 
until fillets flake easily when tested with a fork. Baste once during 
broiling with sauce in pan. Makes 6 servings. 

ODE TO THE. DIETER 


Cholesterol is poisonous. So never, never eat it. 

Sugar too may murder you: there is no way to beat it. 

And fatty food may do you in: be certain to avoid it. 

Some food was rich in vitamins but processing destroyed it. 
So let your life be ordered by each documented fact 

And die of malnutrition—but with arteries intact. 
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NANCY’S SMOKED BLUEFISH 


1% Ibs. smoked bluefish 1 clove garlic, minced 
2 tsp. minced onion 14% cups mayonnaise 
2 tsp. finely chopped celery 1 tbsp. mustard 
2 tbsp. finely chopped sweet Dash Worcestershire sauce 
pickle 2 tbsp. chopped parsley 


Remove skin and bones from fish. Flake the fish well. Mix all ingre- 
dients together and chill at least one hour. Makes approximately 
314 cups. 

Note: use 1 tsp. of liquid smoke with fresh or frozen bluefish when 
unable to smoke your own bluefish. 


pol aat 
HARKERS ISLAND SMOKED HORS D’OEUVRES 
1 Ib. smoked spot fish 1 tbsp. lemon juice 
12 hard-cooked eggs 2 tsp. prepared 
2 cup mayonnaise or mustard 
salad dressing Dash pepper 
2 tbsp. chopped parsiey Paprika 


Remove skin and bones from fish. Flake the fish. Cut eggs in half 
lengthwise and remove yolks. Force yolks through a fine sieve. 
Combine all ingredients except egg whites and paprika. Fill egg 
whites with fish mixture. Sprinkle with paprika. Chill. Makes 24 


hors d’oeuvres. 
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WRIGHTSVILLE BEACH BAKED BLUEFISH 
WITH CHEESE SAUCE 


2 Ibs. fillet bluefish Y4 Ib. melted oleo 
2 tomatoes, peeled and diced 1 grated onion 
¥, to 1 cup grated Parmesan 

cheese 


Pinch of salt and pepper 
1 grated green pepper 
Place fish fillets on greased broiler pan. Brush with margarine. 
Sprinkle salt and pepper and grated onion and green pepper. Scatter 
tomatoes evenly over fish. Broil for 20 minutes or until fish flakes 
easily when tested with a fork. Sprinkle cheese over fish and broil for3 
minutes or until cheese melts and browns. Serves 6. 


25be 
22 





WANCHESE HARBOR FESTIVE PARTY SHRIMP 
1 Ib. cooked, peeled, cleaned Avocado Dip 
shrimp, fresh or frozen 
Thaw frozen shrimp. Fill a bow! with chopped ice and arrange 
shrimp over top. Place a small bowl in center of the shrimp bowl 
and fill with Avocado Dip. Provide toothpicks for dipping. 


AVOCADO DIP 
2 ripe avocados 1 tsp. Worcestershire sauce 
2 tbsp. mayonnaise or 1 tbsp. grated onion 
saiad dressing Y2 tsp. Tabasco 
2 tbsp. lemon juice Yq tsp. salt 


Cut avocados in half lengthwise and remove seeds. Peel avocados 
and mash until smooth. Add remaining ingredients and mix thor- 
oughly. Cover and chill at least 1 hour. Makes approximately 114 
Cups dip. 


aegte 
MYRTLE BEACH HOLIDAY BAKED FLOUNDER with WINE 
2 ibs. flounder fillets 2 tbsp. flour 
or other fish fillets, 2 tbsp. butter or margarine, 
fresh or frozen melted 
1% tsp. salt Ye cup skim milk 
Dash pepper ¥3 cup dry white wine 
3 tomatoes, sliced ¥2 tsp. crushed basil 
Ya tsp. salt Chopped parsley 


Thaw frozen fillets. Skin fillets. Sprinkle fillets on both sides with 
salt and pepper. Place fillets in a single layer in a greased baking 
dish, 12x8x2-in. Arrange tomatoes over top of fillets. Sprinkle with 
salt and pepper. Blend flour into butter. Add milk gradually and 
cook until thick and smooth, stirring constantly. Remove from heat 
and stir in wine and basil. Pour sauce over top of tomatoes. Bake 
in a moderate oven, 350°F., for 25 to 30 minutes or until fish flakes 
easily when tested with a fork. Sprinkle with parsley. Serves 6. 
egte 
WEST BAY CLAM & CHEESE DIP 
Trimmed with Holiday Berries 


1 can (7-0z.) minced ciams 1 tsp. Worcestershire sauce 

2 pkgs. (3-0z.) cream 1 tsp. chopped parsiey 
cheese Ya tsp. salt 

2 tsp. grated onion 3 drops Tabasco 

2 tsp. lemon juice Canned whole cranberries 


Drain clams and save liquor. Soften cheese at room temperature. 
Combine all ingredients except cranberries and liquor; blend into 
a paste. Graduaily add about 44 cup clam liquor and beat until 
consistency of whipped cream. Chill. Serve in a bowl. Garnish with 
cranberries. Makes about 1 pint of dip. 
este 
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CAROLINA HEART WARMING OYSTER STEW 


2 cans (12-0z.) oysters, Yq cup butter or margarine 
fresh or frozen 1 tsp. salt 

1 qt. half and half Dash pepper 
cream Chopped parsley 


Cook oysters in oyster liquor for 3 to 5 minutes or until edges begin 
to curl. Add remaining ingredients except parsley; heat. Garnish 
with parsley. Serves 6. 
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GRANDY BAKED STUFFED FISH 
1 dressed fish (3 {bs.) Dash salt 
fresh or frozen Bread stuffing 
1 tsp. salt 2 tbsp. melted fat or oil 


Thaw frozen fish. Clean, wash, and dry fish. Sprinkle inside with 
salt and pepper. Place fish on a well-greased bake and serve plat- 
ter, 18x13-in. Stuff fish loosely. Brush fish with fat. Bake in a mod- 
erate oven, 350°F., for 45 to 60 minutes or until fish flakes easily 
when tested with a fork. Makes 6 servings. 


BREAD STUFFING 


Y2 cup chopped celery 1 egg, beaten 

Ya cup chopped onion 2 tsp. sage 

Ya cup butter or margarine, Y2 tsp. salt 
melted Y tsp. thyme 

1 qt. dry bread cubes Dash pepper 


Ccok celery and onion in butter until tender. Combine all ingredi- 
ents and mix well. Makes 3 cups stuffing. 


egies 
DRUM INLET CLAM POULETTE 
2 (7-02.) cans minced clams or Ya tsp. nutmeg 
1 pt. fresh clams 2 cups clam liquor and milk 
Ya cup butter or other fat 2 tsp. lemon juice 
Ya cup flour 1 egg yolk, beaten 
Ye tsp. salt 12 toast cups 


Drain clams and save liquor. Melt butter; blend in flour and sea- 
sonings. Gradually add liquor and lemon juice; cook until thick 
and smooth, stirring constantly. Stir a little of the hot sauce into 
egg, add to remaining sauce, stirring constantly. Add clams; heat. 
Serve in toast cups. Serves 6. 
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WILMINGTON CRAB CREPES with SHRIMP SAUCE 


CREPES 
Y2 cup milk Y2 cup sifted flour 
1 egg Yq tsp. salt 
FILLING 
1 cup (6-0z.) fresh or frozen Yq cup salad dressing 
crabmeat, flaked 2 tbsp. diced pimiento 
Y2 cup thinly sliced celery 1 tsp. curry powder 
2 tbsp. thinly sliced green 1 isp. lemon juice 
onions Y2 tsp. Worcestershire sauce 
SAUCE 
1 can (10-0z.) frozen, con- Y2 cup tiny, cooked Pacific 
densed shrimp soup, defrosted pink shrimp (optional) 
Y2 cup milk 1 tsp. lemon juice 


To make crepes: Combine milk, egg, flour, and salt; beat until 
smooth. Fry crepes, one at a time, in lightly greased 6 or 7-in. 
skillet, using 3 tbsp. batter for each crepe. Pour batter into skillet; 
tilt pan quickly so that batter will cover bottom of pan. Cook until 
lightly browned on both sides, turning once. Stack and keep warm 
while preparing filling. 

To make filling: Thaw crabmeat; combine crabmeat, celery, onion, 
salad dressing, pimiento, curry powder, lemon juice, and Worces- 
tershire sauce; mix carefully. Spread an equal amount of filling 
over crepe, and roll up. Arrange filled crepes on heat-proof platter. 
Cover with aluminum foil, crimping foil to edges of platter. Bake in 
a moderate oven, 350°F., about 15 minutes or until well heated. 
Prepare sauce while crepes are heating. 


To make sauce: Combine soup, milk, shrimp, and lemon juice; 
warm to serving temperature over low heat, stirring constantly. 
To serve: Uncover platter and pour sauce over crepes. Makes 6 
crepes or 6 servings. 
ete 
CAROLINA QUICK OYSTER PICKUP 
1 can (12-0z.) oysters, fresh 1 pkg. (134-0z.) cream of leek 
or frozen soup mix 
2 cups oyster liquor and 1 cup milk 
water 1 tbsp. chopped parsley 
Thaw frozen oysters. Drain oysters, reserving liquor. Add oyster 
liquor and water to soup mix and bring to a boil, stirring con- 
stantly. Reduce heat, stirring occasionally. Add oysters and heat 
3 to 5 minutes longer or until edges of oysters begin to curl. 
Sprinkle with parsley. Serves 6. 
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YAUPON BEACH SCALLOPED OYSTERS 


12 ozs. oysters Salt, pepper to taste 
1 tsp. dehydrated onion flakes 2 slices toast, diced 
Y4 tsp. imitation butter flavor Ya cup skim milk 

Dash nutmeg Paprika 


Rinse and drain oysters well. Combine with other inaredients ex- 
cept paprika. Pour into a casserole. Sprinkle with paprika. Bake in 
375°F. oven for 15 minutes or until top is golden brown. Serves 6. 


KITTY HAWK SHRIMP CREOLE 

1 Ib. cooked, peeled, and 1 can (10%-0z.) condensed 
cleaned shrimp, fresh tomato soup 
or frozen ¥3 cup water 

1 green pepper, sliced 2 tsp. femon juice 

1 onion, sliced Ya tsp. salt 

1 clove garlic, finely chopped Dash pepper 

2 tbsp. butter or margarine, Dash liquid pepper seasoning 
melted 3 cups cooked rice 


Thaw frozen shrimp. Cut large shrimp in half. Cook green pepper, 
onion, and garlic in butter until tender in a 10-in. fry pan. Add re- 
maining ingredients except rice. Simmer 10 to 12 minutes, stirring 
occasionally. Serve over rice. Makes 6 servings. 
ages 
NEUSE RIVER BAKED SHAD with PICKLE STUFFING 
1 (3-Ib.) dressed shad or other 2 tbsp. butter or margarine, 
dressed fish, fresh or frozen melted 
Salt and pepper Pickle Stuffing 
Thaw frozen fish. Clean, wash, and dry fish. Sprinkle inside with 
salt and pepper. Place fish on a well-greased bake and serve plat- 
ter, 18x13-in. Stuff fish loosely. Brush fish with butter. Bake in a 
moderate oven 350°F., for 45 to 60 minutes or until fish flakes 
easily when tested with a fork. Makes 6 servings. 


PICKLE STUFFING 


1 qt. dry bread cubes 2 tbsp. lemon juice 
¥3 cup butter or margarine, 2 tbsp. chopped 
melted parsley 
Ya cup chopped onion 1 tsp. salt 
Ya cup sweet pickle relish Dash pepper 
Combine all ingredients. Makes approximately 1 qt. stuffing. 
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TAR HEEL SHRIMP NEWBURG 


1% Ilbs. shrimp, fresh or frozen Dash cayenne pepper 
1 qt. water Dash nutmeg 
Y4 cup salt 1% cups coffee cream 
Y_ cup butter or other fat 2 egg yolks, beaten 
2 tbsp. flour 2 tbsp. sherry 
¥% tsp. salt Toast points 


Wash shrimp. Place in boiling salted water. Cover and return to the 
boiling point. Simmer for 5 minutes. Drain and peel. Remove sand 
veins. Wash, Cut large shrimp in half. Melt butter; blend in flour 
and seasonings. Add cream gradually and cook until thick and 
smooth, stirring constantly. Stir a little of the hot sauce into egg 
yolks; add to remaining sauce, stirring constantly. Add shrimp; 
heat. Remove from heat and slowly stir in sherry. Serve immedi- 
ately on toast points. Serves 6. 


INDIAN BEACH BEER EEL 


32 Ibs. eel 1 clove 
3 T. butter (melted) 1 pinch pepper 
2 T. flour Y4 lemon, dried 
1 qt. light beer Salt to taste 
Y2 onion, sliced 1 bay leaf 


Have eel skinned and cleaned and cut into 3” pieces, removing bones 
from pieces. Stir butter into flour. Add beer, also all spices, lemon and 
onion slices. Bring liquid to boil, then put in pieces of eel, cooking for 
20 minutes. Place eel on hot platter. Strain liquid, thicken it with flour 
to make gravy and pour it over eel. 
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NAGS HEAD SHRIMP JAMBALAYA 
¥4 tb. cooked shrimp 1 tsp. salt 
Y4 cup chopped bacon Dash cayenne 
3 tbsp. chopped onion Dash paprika 
3 tbsp. chopped green pepper Y2 tsp. Worcestershire sauce 
1 clove garlic, finely chopped 2 cups canned tomatoes 
1 tbsp. flour 2 cups cooked rice 


Cut large shrimp in half. Fry bacon until crisp. Add onion, green 
pepper, and garlic; cook until tender. Blend in flour and season- 
ings; add tomatoes and cook until thick, stirring constantly. Stir in 
rice and shrimp; heat. Serves 6. 
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RODANTHE FISH PORTIONS STROGANOFF CASSEROLE 


1 pkg. (12-0z.) frozen breaded 1 can (8%2-0z.) peas and 
fish portions carrots, drained* 

2 tbsp. melted margarine or 1 can (1034-0z.) condensed 
cooking oil cream of chicken soup 

1 tbsp. lemon juice Y2 cup dairy sour cream 

3 cups medium noodles 1 tsp. Worcestershire sauce 
(6 ozs.), cooked and drained Y2 tsp. onion or garlic sait 

Y2 cup milk Dash of pepper 


Broil fish portions as directed on package !abel drizzling margarine 
or oil and lemon juice over portions before broiling. Combine 
noodles, peas and Carrots, soup, sour cream, milk, Worcestershire 
sauce, onion or garlic salt and pepper; mix well. Pour into shallow 
114-qt. casserole. Top with fish portions. Bake in moderate oven, 
350°F., about 25 to 30 minutes or until noodle mixture is hot and 
bubbly. Makes 4 servings. 

*1 pkg. (9-0z.) frozen peas and carrots, cooked and drained, may 
be substituted for canned ones, if desired. 
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DOANE’S FESTIVE BAKED DRUM FISH 


5 Ibs. Drum fish (Chanel Bass) Salt and Pepper 

Ya stick oleo 

Y2 cup Prepared Italian Dressing 

made with Vinegar and Oil 

Cut Drum into 1” thick steaks. Place in shallow pan, salt and pepper. 
Cover with Italian dressing, dot with butter. Cover with aluminum foil. 
Bake at 350° for 35 minutes or until fish flakes easily when tested with 
a fork. 
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BODIE ISLAND FISH PORTIONS ORIENTAL 


1 pkg. (12-0z.) frozen breaded 1 tbsp. cornstarch 
fish portions Y2 tsp. garlic salt 

1 can (131%-0z.) pineapple Y medium green pepper, 
chunks cut in strips 

2 tbsp. sugar 4 servings hot cooked 

2 tbsp. vinegar seasoned rice 


1 tbsp. soy sauce 

Heat fish portions as directed on package label. Drain pineapple 
chunks; save syrup. Add water as needed to pineapple syrup to 
make *4 cup liquid. Combine liquid, sugar, vinegar, soy sauce, 
cornstarch and garlic salt in saucepan; mix well. Cook stirring con- 
stantly until sauce is thickened and clear. Add pineapple chunks 
and green pepper strips, heat. Serve fish portions on rice and 
spoon sauce over fish. Makes 4 servings. 
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FRISCO SHRIMP CAPER 


¥, |b. cooked shrimp Caper Sauce 
Lettuce Lemon/lime wedges 


Arrange lettuce in cocktail glasses. Place shrimp on lettuce; cover 
with Caper Sauce. Garmish with lemon or lime wedges. Serves 6. 


CAPER SAUCE 


1 cup yogurt 2 tsp. instant minced onion 
2 tbsp. chopped capers {1 tbsp. chopped parsley 
1 tbsp. lemon or lime juice 1 tsp. grated lemon or lime rind 


Combine all ingredients and mix thoroughly. Chill. Makes approx- 
imately 1144 cups of sauce. 


25te 
BARBARA’S BAKED FLOUNDER SPECIAL 
2 to 3 Ibs. Flounder 4 strips of bacon 
4 med. sized potatoes 2 sliced onions 
1 lemon cut in wedge 1 small can tomato sauce 
Pinch parsley Pinch pepper 


Put fish in greased baking dish after salting fish inside and out and 
cutting slits on top side. With knife, press bacon in slits. Bake in hot 
oven until fish browns slightly. Take out of oven. Arrange over fish a 
ring of potatoes and onions which have been steamed until tender. 
Add tomato sauce and water in which the onions and potatoes were 
cooked. Place dish in oven and cook until done. 
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AVON SHRIMP AND GREEN BEAN CASSEROLE 


¥, |b. cooked, peeled, deveined 1 can (101%2-0z.) condensed 
shrimp, fresh or frozen, or cream of celery soup 

3 cans (4% or 5-ozs. ea.) 1 isp. lemon juice 
shrimp {1 tsp. grated onion 

1 pkg. (9-0z.) frozen French Y2 tsp. grated lemon rind 
style green beans Y2 cup grated cheese 

2 tbsp. chopped parsley Paprika 


Drain shrimp and rinse with cold water. Cook green beans accord- 
ing to directions on package, omitting salt. Drain thoroughly. Place 
beans in a well-greased, shallow 114-qt. casserole. Cover with 
shrimp. Combine soup, parsley, lemon juice, onion, and lemon rind. 
Pour over shrimp. Top with cheese. Sprinkle with paprika. Bake in 
a moderate oven, 350°F., for 20 to 25 minutes or until cheese melts 
and is lightly browned. Serves 6. 
ast 


PRESS ON 
Nothing in the world can take the place of persistence. Talent will 
not; nothing is more common than unsuccessful men with talent. 
Genius will not; unrewarded genius is almost a proverb. Education 
will not; world is full of educated derelicts. Persistence and deter- 
mination alone are all powerful. 
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SEABREEZE CREOLE FiSH WITH RICE 


1 Ib. fish fillets, fresh or frozen Yo cup chopped green pepper 
1 cup sliced onion (optional) 

1 cup sliced celery 1 tsp. gariic sait 

2 tbsp. margarine or cooking oil Y2 tsp. chili powder 

1 tbsp. flour Dash of pepper 

1 can (1-lb.) tomatoes 4 servings hot cooked rice 


Thaw frozen fish; cut into 1-in. pieces. Cook onion and celery in 
margarine or oil in saucepan until onion is tender, but not brown. 
Stir in flour. Add tomatoes, green pepper and seasonings; mix well. 
Cover and simmer about 20 minutes. Add fish; simmer uncovered 
about 10 minutes or until fish flakes easily when tested with a fork. 
Serve over rice. Makes 4 servings. 

ete 
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HOLDEN BEACH CHEESY FISH and SAUERKRAUT SKILLET 


V2 
7) 


1 Ib. fish fillets, fresh or frozen 
Y2 cup chopped onion 


2 tbsp. margarine or cooking oil 1 
1 can (1-lb. 11-0z.) sauerkraut, 
well drained 2 


tsp. caraway seed 

tsp. garlic salt 

pkg. (3-0z.) cream cheese, 
cubed 

slices process American 


1% cup water cheese, cut in strips 
Thaw frozen fish; cut into 1-in. pieces. Cook onions in margarine 
or oil in 10-in. frypan until tender, but not brown. Add sauerkraut, 
water, Caraway seed and garlic salt. Cover and simmer about 30 
minutes or until flavors are well blended. Stir cream cheese into 
sauerkraut. Top with fish pieces. Cover and simmer about 10 min- 
utes or until fish flakes easily when tested with a fork. Top fish with 
strips of cheese; allow to melt. Makes 4 servings. 
Le +e) 


OCEAN ISLE BEACH DINNER BELL FISH SOUP-STEW 


1 Ib. fish fillets, fresh or 1 tsp. salt 
frozen Dash of cloves 
2 cups water Dash of pepper 
1 cup elbow macaroni 1 can (11%2-0z.) condensed 
1 cup sliced carrots split pea with ham soup 
1% cups chopped onion 2 cups milk 


Thaw frozen fish; cut into 1-in.. pieces. Combine water, macaroni, 
carrots, onion, salt, cloves and pepper in large saucepan or Dutch 
oven; bring to a boil. Cover and cook slowly about 15 minutes or 
until carrots and macaroni are both tender. Stir in soup and milk; 
heat and stir until well mixed. Add fish pieces. Cover and cook 
about 10 minutes or until fish flakes easily when tested with a fork. 
Makes about 8 cups, 4 to 6 servings. 
este 
CURRITUCK FISH SOUP-STEW 

1 Ib. fish fillets, fresh or frozen 1 pkg. (9-0z.) frozen cut 
cups sliced carrot green beans, thawed 

1 cup water 1 cup undiluted evaporated 

1 can (10%2-0z.) condensed milk 

cream of potato soup 1% tsp. onion salt 

1 can (10-0z.) tomatoes Y tsp. leaf thyme 
Thaw frozen fish; cut into 1-in. pieces. Combine carrot slices and 
water in saucepan; cover and simmer about 15 minutes or until 
carrots are almost tender. Stir in potato soup, green beans, to- 
matoes, milk, sait and thyme; heat until hot and bubbly. Add fish; 
cover and cook about 10 minutes or until fish flakes easily when 
tested with a fork and beans are done. Serve with hot biscuits, 
crackers or crusty bread. Makes about 7 cups, 4 dinner-size 


servings. 
wesoe 
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WHALEBONE FISH PORTIONS with TOMATO SAUCE 


1 pkg. (12-0z.) frozen breaded 1 tsp. garlic salt 
fish portions 1 can (1-lb.) tomatoes 
1 cup sliced celery 5 to 6 drops red pepper sauce, 
1 cup thinly sliced onion or to taste 
Y4 cup margarine or 6 cups shredded cabbage 
cooking oil (about 1 Ib.) 
1 tbsp. flour Y2 tsp. salt 


Heat fish portions as directed on package label. Cook celery and 
onion in 2 tbsp. margarine or oil in saucepan until onion is tender, 
but not brown. Stir in flour and garlic salt. Stir in tomatoes and 
pepper sauce. Cover and simmer about 15 minutes or until sauce 
is thickened and flavors blended. Heat remaining margarine or oil 
in large skillet or Dutch oven. Add cabbage; sprinkle with salt and 
stir. Cover and cook slowly 7 to 10 minutes or until desired degree 
of doneness, stirring several times. Serve fish portions on cabbage 
and spoon sauce over fish. Makes 4 servings. 


es -—S} 
HISTORIC BATH FISH STICKS with Jalapeno Cornbread 
¥q cup flour 2 eggs, beaten 
Ya cup yellow corn meal 1 can (834-0z.) cream style 
2 tsp. baking powder corn 
2 tsp. sugar 2 tbsp. finely chopped canned 
1 tsp. salt jalapeno pepper 
¥3 cup milk 1 cup shredded process 
3 tbsp. melted margarine, bacon American cheese 
drippings or cooking oil 1 pkg. (9-0z.) frozen fish sticks 


Combine and mix first 5 ingredients in bowl. Add milk, eggs, mar- 
garine, drippings or oil, corn and pepper; mix until dry ingredients 
are moistened. Fold in 14 of the cheese. Turn into a greased shal- 
low 1!%-qt. casserole. Push fish sticks into batter in rows along 
either side of casserole. Sprinkle remaining 4 cup cheese evenly 
over top. Bake’in hot oven, 425°F., about 25 minutes or until corn- 
bread is done. Cut in serving portions. Makes 4 servings. 
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KNOTTS ISLAND CRUNCHY FISH NOODLE BAKE 


1 Ib. fish fillets, fresh or frozen 1 cup sliced celery 
1 can (11-0z.) mandarin orange Y2 cup chopped onion 
segments Y2 cup chopped salted peanuts 
1 can (10%2-0z.) condensed Y2 tsp. salt 
cream of mushroom soup 1 can (3-0z.) chow mein noodles 


Thaw frozen fish. Cut into 1-in. pieces. Drain orange segments; 
Save % Cup syrup. Save about 1% of the orange segments for 
garnishing top. Combine soup, reserved orange syrup, remaining 
orange segments, fish, celery, onion, peanuts, salt and 14 of the 
noodles; mix. Spread mixture into a shallow 11!4-qt. casserole. 
Cover with aluminum foil, crimping it to edges of casserole. Bake 
in moderate oven, 350°F., about 30 minutes. Uncover. Sprinkle 
with remaining noodles. Continue cooking about 10 minutes or 
until hot and bubbly and fish flakes easily when tested with a fork. 
Garnish with orange segments. Makes 4 servings. 
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WATERLILY BISCUIT TOPPED FISH STEW 


1 |b. fish fillets, fresh or frozen 1% tsp. salt 
2 cups cubed (%2-in.) potatoes, Dash of pepper 

fresh or canned 2 tbsp. flour 
1 cup sliced carrots Y% tsp. poultry seasoning 
1 cup sliced onion 1 can (81%2-0z.) peas, drained 
2 cups water 1 can (9%2-0z.) refrigerated 
2 tbsp. margarine or cooking oil biscuits 


Thaw frozen fish; cut into 1-in. pieces. Combine potatoes, carrots, 
onion, 1 cup water, margarine or cooking oil, salt and pepper in 
large saucepan or Dutch oven; bring to boil; cover and simmer on 
top of stove about 15 minutes or until vegetables are almost tender. 
Blend flour, poultry seasoning and remaining 1 cup water. Add to 
vegetables; heat until mixture thickens slightly. Add peas and fish; 
heat thoroughly. Edge pan with whole biscuits overlapping them 
slightly or cut biscuits into quarters and stand quarters upright 
around edge. Bake* uncovered in hot oven, 425°F., for 15 to 18 
minutes or until fish flakes easily when tested with a fork and 
biscuits are done and browned. Makes 4 servings. 

*If desired, biscuits may be cooked in stew in covered pan on top 
of stove about 15 minutes until fish flakes easily when tested with 
a fork and biscuits are done. Sprinkle biscuits with paprika before 


serving. Bore 
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CAROLINA MEXICAN FISH with BEANS AND RICE 


1 Ib. fish fillets, fresh or frozen 1 can (1-Ib.) tomatoes 
1 cup chopped onion 2 tbsp. brown sugar 
2 tbsp. margarine or 2 tbsp. vinegar 
cooking oil 1 tsp. prepared mustard 
1 tbsp. flour 1 can (1-lb.) kidney beans, 
Yo tsp. salt drained 
Dash of pepper 1% cups hot cooked rice 


Thaw frozen fish; cut into 1-in. pieces. Cook onion in saucepan in 
margarine or oil until tender, but not brown. Stir in flour, salt and 
pepper. Add tomatoes, brown sugar, vinegar and mustard; mix. 
Simmer uncovered about 10 minutes, stirring frequently. Add fish; 
simmer about 10 minutes or until fish flakes easily when tested 
with a fork. Stir kidney beans into hot rice; heat slowly until beans 
are hot. Serve fish over beans and rice. Makes 4 servings. 
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COINJOCK FISH AND RICE BAKE 


1 ib. fish fillets, fresh or 1 egg, beaten 
frozen 2 tbsp. cooking oil or 
1 can (103%4-0z.) condensed margarine, meited 
Cheddar cheese soup 1 tbsp. lemon juice 
2 cups hot cooked rice Y2 tsp. onion salt 
(24 cup uncooked) Paprika 


Thaw frozen fish; cut into 1-in. pieces. Combine soup, rice and egg; 
mix well. Spread in even layer in shallow 114-qt. casserole. Top 
with fish pieces. Drizzle with oil or margarine and lemon juice; 
sprinkle with salt. Cover with aluminum foil, crimping it to edges 
of casserole. Bake in moderate oven, 350°F., about 30 minutes. 
Uncover and continue cooking 5 to 10 minutes or until hot and 
bubbly and fish flakes easily when tested with a fork. Sprinkle with 
paprika. Makes 4 servings. 


Er 
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MANNS HARBOR FISH PIE with CHEESE BISCUIT TOPPING 


1 Ib. fish fillets, fresh or frozen 1 cup milk 

1 pkg. (10-0z.) frozen mixed Y2 tsp. onion salt 
vegetables, broken apart 1 cup prepared biscuit mix 

1 can (10'%2-0z.) condensed Y2 cup shredded process 
cream of celery soup American cheese 


Thaw frozen fish. Cut into 1-in. pieces. Combine mixed vegetables, 
soup, % cup milk and onion salt in 10-in. frypan with heatproof 
handle; mix well. Heat slowly about 5 minutes. Add fish; heat until 
bubbly. Combine biscuit mix, cheese and remaining '/% Cup milk in 
bowl; stir to make smooth dough. Spoon into 8 even mounds onto 
hot mixture. Bake in hot oven, 400°F., 18 to 20 minutes or until 
biscuits are done and browned. Makes 4 servings. 


aie 
KITCHEN PRAYER 


Bless my little kitchen Lord 

And light it with Thy Love. 

Help me plan and make my meals 
From Thy heavenly home above. 
Bless our meals with Thy Presence 
And warm them with Thy grace; 
Watch over me as I do my work, 
Washing pots and pans and plates. 
The service I am trying to do 

Is to make my family content, 

So bless my eager efforts Lord 
And make them heaven sent. 





BEAUFORT SPAGHETTI SHRIMP MARINARA 

Y2 |b. small frozen shrimp, or Y tsp. dill weed, (optional) 
1 can (4%2-0z.) small shrimp 1 cup undiluted evaporated 

1 pkg. (8-0z.) spagheiti milk 
2 hard-cooked eggs 1 cup water 
3 tbsp. margarine or oil 1 can (8-0z.) peas, drained, or 
3 tbsp. flour ¥, cup cooked frozen peas 
2 tsp. lemon juice, (optional) ¥Y4 cup sliced ripe olives, 
1 tsp. salt (optional) 


Defrost frozen shrimp. Drain canned shrimp and rinse gently with 
cold water. Cook spaghetti as directed on package label. Cut eggs 
into quarters lengthwise and crosswise. Melt margarine in sauce- 
pan, stir in flour, lemon juice, salt and dill weed, if desired. Stir 
in milk and water and cook, stirring constantly, until smooth and 
thickened. Fold in shrimp, eggs, peas and olives; heat 3 to 4 min- 
utes .Serve on spaghetti. Makes 4 servings. 
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CAPE LOOKOUT CREAMED OYSTERS AND EGGS 
ON HOT BISCUITS 


1 can (10-0z.) frozen oysters 2 hard-cooked eggs, sliced 

1 tbsp. margarine 1 can (2-0z.) mushroom stems 

1 tbsp. flour and pieces, drained 

Ya tsp. salt 2 tbsp. diced pimientos, 

1 can (103%4-0z.) cream of (optional) 
celery soup, undiluted 2 tsp. chopped parsley 

Y2 cup evaporated milk, 4 large baking powder biscuits, 
undiluted (see below) 


Defrost oysters. Melt margarine in saucepan; add oysters and cook 
slowly unti! edges curl, stirring constantly. Stir in flour and salt. 
Add soup and milk; cook, stirring constantly, until sauce is smooth 
and hot. Add eggs, mushroom stems and pieces, pimientos and 
parsley; mix well and heat. Spoon over split hot baking powder 
biscuits. Makes 3 cups sauce, 4 servings. 


HOT BAKING POWDER BISCUITS 


Using 2 cups of prepared biscuit mix or self-rising flour, prepare 
and bake large biscuits as directed on package label. 


web 
west 
MOREHEAD CITY FISH AND VEGETABLE DINNER 
1 Ib. fish fillets, fresh or frozen Dash of pepper 
1 cup chopped onion 1 can (13-0z.) evaporated milk 
3 tbsp. margarine or 2 cups sliced cooked potatoes 
cooking oil 1 pkg. (10-0z.) frozen peas 
2 tbsp. flour and carrots, thawed 
1 tsp. salt Paprika 


Thaw frozen fish; cut into 1-in. pieces. Cook onion in margarine or 
oil in saucepan until tender, but not brown. Stir in flour, salt and 
pepper. Add milk; ccok, stirring constantly until thick. Add vege- 
tables; heat until bubbly. Fold in fish. Pour into shallow 114-at. 
casserole. Cover with aluminum foil, crimping it to edges of cas- 
serole. Bake in moderate oven, 350°F., about 30 minutes. Uncover 
and continue cooking 5 to 10 minutes or until bubbly and fish 
flakes easily when tested with a fork. Sprinkle with paprika. Makes 


4 servings. 
28te 
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EMERALD ISLE KING MACKEREL STEAKS 


2 Ibs. mackerel 1 T. lemon juice 

Y4 cup melted fat or oil Y2 t. oregano 

Y4 cup orange juice Y2 t. pepper 

Y4 cup soy sauce 1 clove garlic, finely chopped 
2 T. catsup 


2 T. chopped parsley 


Cut into serving size portions and place in shallow dish. Combine 
remaining ingredients and pour sauce over fish and let stand for 30 
minutes, turning once. Remove fish, reserving sauce for basting. 
Place fish on a well-greased broiler pan. Broil about 3” from source of 
heat for 4 to5 minutes. Turn carefully and brush with remaining sauce. 
Broil 4 to 5 minutes longer or until fish flakes loosely when tested. 
Serves 6. 


esee 
CAROLINA TUNA AS YOU LIKE IT 


1 can (9%-0z.) tuna in oil 1 tbsp. vinegar 

¥4 cup chopped onion 1 tsp. prepared mustard 

Ye cup chopped celery, (optional) 1% tsp. salt 

¥, cup catsup Dash of pepper 

¥_, cup water 4 servings seasoned cooked 

1 tbsp. sugar rice, noodles, spaghetti or 

1 tbsp. Worcestershire sauce, cornbread squares or 
(optional) 6 to 8 hamburger buns 


Drain tuna; pour oil into saucepan. Flake tuna. Cook onion and 
celery, if used, in tuna oil until tender, but not brown. Add remain- 
ing ingredients, except tuna. Simmer uncovered about 10 minutes 
until flavors are blended. Fold in tuna and heat. Serve on hot sea- 
soned cooked rice, noodles, spaghetti or cornbread squares as an 
entree or on plain or toasted hamburger buns. Makes about 3 cups 
tuna mixture, enough for 4 dinner-size servings when served on 
rice, pasta or cornbread or 6 to 8 sandwiches when served on 
hamburger buns. 
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PAMLICO SOUND SCALLOP AND CHEESE FONDUE 
1 Ib. scallops, fresh or frozen Y% tsp. celery salt 
2 cups soft bread crumbs Y2 tsp. powdered mustard 
1 can (10%2-0z.) condensed Dash pepper 

mushroom soup 1 cup grated cheese 
Y2 cup milk 3 egg yolks, beaten 
Y tsp. paprika 3 egg whites, beaten 


Thaw frozen scallops. Remove any shell particles and wash. Chop 
scallops. Combine ingredients except egg whites; mix well. Fold in 
egg whites. Place in 6 well greased, individual 10-0z. casseroles. 
Bake in a moderate oven, 350°F., for 35 to 40 minutes or until 
fondue is firm in the center. Serve immediately. 

este 
MY BARK IS ON THE SEA 


My bark is on the sea, love, 

My boat chafes at the pier; 

‘T is longing there for thee, love, 
Pray do not linger here. 

Come, let’s away and sail to-day 
With breezes blowing free, 

With breezes blowing free, love, 
Come, let ’s away and sail to-day 
With breezes blowing free. 


I know rare, lonely isles, love, 
Where waves the stately palm, 
Where softest sunlight smiles, love, 
O’er spicy groves of balm. 

Let ’s woo the breeze for tropic seas, 
With Pleasure at the prow, 

With Pleasure at the prow, love, 

Let ’s woo the breeze for tropic seas, 
With Pleasure at the prow. 


The whispering ripples speak, love, 
Rare songs unto my heart; 

The blushes on thy cheek, love, 
Fond hopes to me impart. 

So let’s away and cruise to-day, 
With Cupid at the helm, 

With Cupid at the helm, love, 

So let ’s away and cruise to-day, 
With Cupid at the helm. 
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ATLANTIC SEABOARD OYSTER DRESSING 


Crumble 12 biscuits, scald and mash thoroughly. Add 24 cup sifted 
meal, 2 tsp. baking powder, 3 eggs, salt and pepper to taste, and 
enough well-drained oysters to thin sufficiently (approximately 1 
qt.). Bake dressing in a well-greased pan. Rub grease on top before 
baking to make it brown well. 


este 

OCRACOKE ISLAND SHRIMP-OYSTER CREOLE 
1 Ib. raw, peeled, cleaned 1 tsp. chili powder 

shrimp, fresh or frozen Y tsp. pepper 
1 pt. oysters, fresh or frozen, 1 tsp. sugar 

drained 2 tsp. salt 
6 slices bacon, diced 1 can (1-lb.) tomatoes 
1 clove garlic, finely minced 1 tbsp. vinegar 
1 cup sliced onions 1 cup chicken broth 
1 cup sliced celery 1 cup green peas, cooked 
1 cup green pepper strips 1% cups precooked rice 
1 bay leaf, crushed Chopped parsley 


Thaw frozen shrimp and oysters. Cook bacon until crisp. Add garlic, 
onions, celery and green pepper strips and cook until vegetables 
are tender. Add bay leaf, chili powder, pepper, sugar, salt, toma- 
toes, vinegar and chicken broth. Let simmer for 5 minutes, add 
peas. Put rice in bottom of well-greased 10-oz. individual aluminum 
foil containers. Place creole sauce on top of rice. Top with shrimp 
and oysters. Place container on grill inside smoke oven. Cook in a 
slow oven 300°F., 15-20 minutes or until shrimp are done and have 
a golden smoke color and the edges of oysters have curled. Gar- 
nish with chopped parsley. Makes 6 servings. 


25be 
OREGON INLET DRUM FISH AU GRATIN WITH CHEESE 
3 tbsp. butter 4 tbsp. wheat flour 
0.2 liter (2 pint) Milk 3 eggs 
1 teaspoon salt 7 oz. Jarlesberg cheese 


2 Ibs. drum fish steaks 
Prepare sauce from butter, flour and milk. Place fish in sauce. Mix in 
egg volks and salt, and cut cheese in cubes and place in mixture. 
Finally fold in stiffly whisked egg whites. Pour mixture in well greased 
fireproof dish. Bake 45 minutes at 390°. 
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Desserts 


NEW TOPSAIL BEACH MOLASSES CAKE 


¥4, cup molasses 1% tsp. cinnamon 
2 eggs ¥g tsp. cloves 
¥4, cup brown sugar 2 tsp. soda 
¥4 cup melted shortening Y2 tsp. baking powder 
2¥%3 cups sifted flour Y2 tsp. salt 
¥% tsp. ginger 1 cup boiling water 


2 tsp. nutmeg 


Beat eggs in mixing bowl, add sugar, molasses and shortening, mix 
well. Sift dry ingredients and beat with vigor. Last add boiling water, 
mix well. Bake at 350°F. for about 45 minutes. 
este 
WRIGHTSVILLE BEACH PEANUT-BUTTERSCOTCH 
CRUNCHIES 
1 (6-0z.) pkg. butterscotch 1% cups corn flakes 
morsels Y2 cup granulated peanuts 

Melt butterscotch morsels; add corn flakes and peanuts. Stir lightly 


and quickly. Drop by spoonfuls on waxed paper or greased cookie 
sheet. Allow to cool. 
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WILMINGTON CHERRY DUMPLINGS 


1 can (1-Ib.) pitted, red sour Y tsp. salt 

cherries Grated rind of 1 orange 
1 cup sugar ¥3 cup milk 
1 cup sifted cake flour 2 tsp. butter, melted 


1 tsp. baking powder 
Put undrained cherries and 34 cup sugar in large, deep skillet and 
bring to boil. Sift 14 cup sugar, flour, baking powder and salt. Add 
remaining ingredients and mix lightly. Drop from tablespoon into 
boiling mixture, making 4 to 6 dumplings; cover and cook gently 
20 minutes. Serve warm. Makes 4 to 6 servings. 


aegne 
EMERALD ISLE PEACH COBBLER 
1 cup sugar Y2 cup milk 
1 egg, beaten 1% cups flour 
2 tbsp. shortening 1 tsp. baking powder 
Ye tsp. salt 6 or 8 peaches, peeled 


Add sugar to egg and beat until creamy. Add shortening and beat 
well. Add flour, baking powder and salt, which have been sifted 
together, alternately with milk. Cut peaches in quarters and place 
in a medium-size oblong baking dish. Pour batter over peaches. 
Bake at 300°F. for 1 hour. Serve hot topped with whipped cream 
or ice cream. 


s 
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JARVISBURG OPEN FACED PEACH PIE 
1 scant cup sugar 1 egg 
¥3 cup butter Y4 tsp. vanilla 
¥Y3 cup flour 
Cream sugar and butter and work in flour. Beat egg inio mixture. 
Add vanilla. Slice fresh peaches into unbaked pie shel! and spread 
mixture over them. Bake in moderate 350°F. oven until brown and 
crispy. 
wmegee 
JAMES K. POLK OLD FASHIONED MOLASSES PUDDING 
Soak enough bread to make 4 cups, then add 2 cups molasses, '/2 
Cup sugar, 2 cups milk, 14 stick butter or margarine, 3 eggs well 
beaten, flavor with spices or almond or maple flavoring, whichever 
is preferred. Bake in not too shallow pan until cooked well done 
and brown, about 300 degrees. 
este 
“If ’'d known I was going to live this long,’ said an old Sailor on 
his 100th birthday, “I’d have taken better care of myself.” 
2ite | 
Each generation has to find out for itself that the stove is hot. 
ws > 
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KURE BEACH SWEET POTATO PUDDING 


2 grated sweet potatoes 1 can evaporated milk 

i cup sugar 2 cans water 

4 eggs (beat in one at a time) 1 tsp. vanilla or cooking 
Y4 cup butter, melted sherry 


Make as listed. Bake about 14 hour at 300°F., or until Knife inserted 
in pudding comes out clean. 
ast 


IN THE LIGHTHOUSE AT POINT LOOKOUT 


Upon these dreary bars the ocean rolls, 
Billow on billow and forevermore! 
Age after age, with unremitting roar, 
They curl and break and churn on sands and shoals. 
What means that deep-voiced dolorous monotone? 
Chants it a dirge o’er its unnumbered dead? 
O’er empires that once flourished where its bed 
Now slopes to depths unfathomed and unknown? 


Or, haply, is’t a monster’s vicious tones, 
Crouching to spring upon its prey, I hear— 
Waiting to swallow up earth’s mighty thrones, 
And raise new worlds from its own gloomy sphere? 
Or sobs, perchance, man’s kingdoms to efface, 
Only to whelm again some distant race? 
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CAROLINA YAM CUSTARD 
1% ibs. fresh North Carolina Y2 tsp. ground nutmeg 
yams Y4 tsp. ground ginger 

1 tsp. salt 1% tsp. grated fresh lemon rind 

1-in. boiling water in saucepan Y4 cup butter or margarine 

¥3 cup sugar 1% cups milk 

1 tsp. ground cinnamon 2 eggs, lightly beaten 


Wash yams and cook with salt and boiling water until tender. Drain, 
if necessary, peel and mash while hot. (There should be 2 cups.) 
Add remaining ingredients. Pour into a buttered 1-qt. casserole. 
Bake in a preheated slow oven (300°F.) 114 hours or until a knife 
inserted into center comes out clean. Serve at once. Yield: 6 


servings. 
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VIRGINIA DARE YAM NUT PIE 


3 eggs 1% tbsp. flour 
¥4 cup sugar Pinch of salt 
1 cup cooked, mashed North 1 tsp. cinnamon 
Carolina yams Y2 tsp. vanilla 
1% tbsp. butter, melted Y2 cup peanuts 
Y2 cup white corn syrup 1 (9-in.) unbaked pie crust 


Beat eggs slightly with a fork. Add sugar, mashed yams, melted 
butter and syrup. Stir in slowly the flour, salt, cinnamon, and vanilla. 
Add '% cup peanuts io the mixture. Pour into unbaked pie crust. 
Bake 30 minutes at 325°F. Remove from oven, sprinkle remaining 
peanuts over top. Return to oven for 30 minutes longer. Makes 6 
servings. 
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FORT MACON BLUEBERRY DUMP CAKE 
1 pt. North Carolina blueberries, 1 box (2-layer) yellow cake mix 
sweetened to taste Y2 cup broken nuts 

1 small can crushed pineapple 11% sticks butter, melted 
Put berries in 9x12-in. oblong baking dish and cover with pineapple. 
Pour on dry cake mix and scatter nuts over top. Melt butter and 
drizzle over all. Bake approximately 45 minutes to 1 hour at 350°F. 


west 
COROLLA FRESH BLUEBERRY PIE 

9-in. baked pastry shell 2 ibsp. buiter 

¥4 cup sugar 1% tbsp. lemon juice 
2% tbsp. cornstarch 1 cup (%2 pt.) heavy cream, 
Y tsp. salt whipped 

23 cup water 2 tbsp. confectioners’ 

3 cups fresh North Carolina sugar 

blueberries Y2 tsp. vanilla extract 


Combine sugar, cornstarch and salt in saucepan. Blend in water 
and 1 cup blueberries. Bring to boil; cook, stirring constantly, until 
very thick. Stir in butter and lemon juice; cool. Fold in remaining 
blueberries. Chill about 1 hour. Beat heavy cream until thick; add 
confectioners’ sugar and vanilla extract. Spread half of whipped 
cream over bottom of baked pastry shell. Top with blueberry filling. 
Chi!l 1 to 2 hours before serving. Garnish with remaining whipped 
cream. Yields one generous Q-in. pie. 

ae5t> 
We are judged by what we finish, not what we start. 

ote 
You must not lose faith in humanity. Humanity is an ocean; if a 
few drops of the ocean are dirty, the ocean itself does not become 


dirty. 
Ste 
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KITTY HAWK YAMS IN APPLE CUPS 


4 medium North Carolina Yq tsp. salt 
yams, cooked and 2 tbsp. sugar 
mashed 4 red cooking apples 
3 tbsp. butter 4 marshmallows 


Combine yams with butter, salt, and sugar. Scoop out inside of 
apples, leaving 14-in. margin all around. Fill with mashed yams; 
place in baking dsih. Bake at 325°F. for 15 minutes or until cooked. 
Place marshmallows on top; return to oven and brown. Makes 4 
servings. 


ashe 
MANTEO FRUIT COCKTAIL CAKE 

2%4 cups sugar 1 No. 303 can fruit 

2 cups flour cocktail 

2 tsp. soda Y% cup brown sugar 

% tsp. salt Y2 cup chopped nuts 

2 eggs Ye cup canned milk 

2 tsp. vanilla Y2 stick margarine 


Combine 114 cups sugar, flour, soda, salt, eggs, fruit cocktail and 
1 tsp. vanilla. Do not use mixer, Pour into 8x8x214-in. pan. Sprinkle 
with brown sugar. Sprinkle nuts over brown sugar. Bake for about 
40 minutes or until done at 350 degrees. Combine remaining sugar, 
milk, margarine and remaining vanilla. Boil for 1 minute. Pour over 
warm cake. Yield: 12 servings. 


25te 
AMERICA, MY HOMELAND 


Emma CG. Brannon 


America, my own, 

The land that gave me birth, 

The land whose banner shelters me 
From every foe of earth. 


The land where heroes bled, 

Whose soil the martyrs trod, 

The land whose blood-bought banner gives 
Release from tyrant’s rod. 


My life is thine, Dear Land; 

My all to thee I give, 

My heart, my hopes, my loyalty, 
That thou, through all, may’st live. 
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SEALEVEL GINGERBREAD 


5 tbsp. shortening Y2 cup sour milk 
Y2 cup sugar 13%4 cups flour 

1 egg 1 tsp. ground ginger 
Ye cup molasses 1 tsp. ground cinnamon 
1 tsp. soda Y2 tsp. salt 


Cream shortening, sugar and egg toaether. Stir in molasses. Dis- 
solve soda in sour milk. Sift flour, ginger, cinnamon and salt to- 
gether. Add dry ingredients alternately with soda and sour milk. Mix 
well. Pour into a greased 9x9x134-in. pan. Bake in 350°F. oven for 
about 30 minutes. Serve hot with whipped cream. Yield: 9 servings. 


zegte 
CEDAR ISLAND BLACK BOTTOM CAKE 
3 squares unsweetened ¥2 cup milk 
chocolate 2% cups flour, sifted 
¥, cup milk 1% tsp. soda dissolved in 
3 egg yolks 3 tbsp. hot water 
2 tbsp. butter 1% tbsp. vanilla 
1% cups sugar ¥Yg tsp. salt 


Melt chocolate over low heat or in double boiler; add milk and egg 
yolks. Cook, stirring, until thick and smooth. Remove from heat; 
add butter and sugar gradually. Add flour alternately with milk. Add 
soda, vanilla and salt. Place in two 8-in. layer cake pans. Bake for 
30 minutes at 350 degrees. 


SEAFOAM FROSTING 
2 egg whites 1% cups brown sugar 5 tbsp. water 
Beat egg whites until stiff; set aside. Place sugar and water in a 
small pan. Boil until soft ball forms in cold water. Remove from 
heat; add slowly to egg whites, beating constantly. Beat until of 
light Consistency to spread. Substitute white sugar for brown if 
Seven-Minute frosting is prepared. Yieid: 12 servings. 


250e 


There’s lots of people in this world who spend so much time 
watching their health that they haven’t the time to enjoy it. 
25be 
‘Tis Heaven alone that is given away, 
Tis only God may be had for the asking. 
este 
One thing wrong with the younger generation is that a lot of us 
don’t belong to it anymore. 


fn . 
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SALTER PATH CARROT-PECAN CAKE 


1% cups butter or margarine 2 tsp. cinnamon 
2 cups granulated sugar 1 tsp. salt 
2 cups flour 4 eggs 
2 tsp. baking powder 3 cups grated raw carrots 
1 tsp. baking soda 1 cup chopped pecans 


Cream butter and sugar until smooth and fluffy; sift dry ingredients 
together. Sift half of dry ingredients into sugar mixture; blend. Sift 
in remaining dry ingredients alternately with eggs, 1 at a time and 
mix well after each addition. Add carrots; mix well. Add pecans 
and mix; pour into greased 10-in. tube pan. Bake at 325°F. for 1 
hour and 10 minutes. Cool upright in pan; remove from pan and 
frost with Orange Glaze. 


ORANGE GLAZE 


1 cup granulated sugar 2 tsp. salt 

Y4 cup cornstarch 2 tbsp. grated orange 
1 tsp. fresh lemon juice peel 
1 cup fresh orange juice 2 tbsp. butter 


Combine sugar and cornstarch in saucepan; add juices slowly and 
stir untii smooth. Add remaining ingredients and cook over low 
heat until thick and glossy. Cool and spread on cake. Yield: 10-12 
servings. 


THE OLD HOME 


You stand alone 
Amid your trees 

And muse of a thousand 
Memories 


That come and go 
As you wait so still 
At a turn of the road 
In_the lee of a hill. 








256e: 
COLLINGTON APPLE CRISP 
6 apples 1 tsp. cinnamon 
2 tsp. lemon juice Y tsp. nutmeg 
Y2 cup butter Y4 tsp. cloves 
¥, cup flour ¥4 cup chopped walnuts 


1 cup brown sugar 
Peel and core apples; cut intc eighths. Arrange apples in buttered 
9x13-in. baking dish. Sprinkle lemon juice over apples. Cut butter 
into flour. Blend in sugar and spices; add walnuts. Spread mixture 
evenly over apples, pressing lightly into place. Bake at 375°F. for 
1 hour. Yield: 8-10 servings. 


whe 
BODIE ISLAND DEVIL’S FOOD CAKE 
1 cup shortening 1 tsp. cinnamon 
2 cups sugar 3 cups flour 
2 eggs Yo tsp. cloves 
2 cups buttermilk 4 to 6 tbsp. cocoa 
2 tsp. soda 1 tsp. vanilla Pinch salt 


Cream shortening and sugar; add eggs. Put soda in buttermilk in 
big bowl about 5 minutes before using. Sift dry ingredients together 
three times. Alternate liquid with dry ingredients into creamed mix- 
ture. Add vanilla. Pour into 2 greased 9-in. cake pans. Bake in 
300°F. oven for 45 minutes to 1 hour. Ice with uncooked chocolate 
icing. Yield: 15-20 servings. 


25ee 
WHISPERING WIND 


Hattie Bowie 






4 It whispers soft and sweetly, 

: SS It blows fierce and long— 
=4|.7—=It’s here! It’s there, everywhere, 
atbiany we it is gone. 

= Pushes them to shore— 

Rolls the waves on the ocean, 
How they run and play 

Where e’re the wind blows. 





It carries a melodious message 

To distance far away; 

On and onward it goes 

Then returning another day. 

East, west, north and south 

Blows the whispering wind— 
Carrying hope... cheer... and music 
To the heart of friends. 
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Breads 


CAPE HATTERAS CODFISH CORNBREAD 


Serves 6-8. Oven temperature 425°F. Baking time 20-25 minutes. 


¥4 cup corn meal, sifted 1 cup milk 

1 cup bread flour, sifted 2 tbsp. shortening, melted 

1 tbsp. sugar va scant tsp. salt 

Ya scant tsp. dry mustard 1 whole egg, well beaten 

5 tsp. baking powder Y2 cup salt codfish, parboiled 


To the corn meal and flour, add sugar, dry mustard, baking powder 
and salt (more or less depending on how salty the fish is) and sift 
together twice. To the cold milk, add melted shortening and egg. 
Then stir in codfish, parboiled, squeezed dry in a clean, dry towel 
and put through food chopper, using the finest blade. Blend flour 
and milk mixtures thoroughly. Pour into a greased shallow pan, and 
bake until brown, in a hot oven as directed. Very appropriate for 
breakfast. 


25h 
FORT FISHER CORN MEAL DODGERS 


Scald 1 cup meal and 1 tsp. of salt with boiling water. Continue to 
add water until mixture is consistency to drop—not too stiff—beat 
very well. Fry in small cakes about the size of a biscuit in hot fat 
that is at least 14-in. deep. When brown turn and brown on other 
side. These will be very crisp on the outside but soft on the inside. 
Serve with seafood. 

25te 
One of the great mysteries of life is how the boy who wasn’t good 
enough to marry the daughter can be the father of the smartest 
grandchild in the world. 

este 
Happiness does not depend upon a full pocketbook, but upon a 


mind full of rich thoughts and a heart full of rich emotions. 
2560 
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BERTHA PEANUT BUTTER BREAD 


42 cups flour, sifted 2 eggs, weil beaten 

6 tsp. baking powder 2 cups milk 
1% tsp. salt 1 tbsp. grated orange rind 
24 cup sugar Y2 cup chopped, salted 

1 cup peanut buiter peanuts 


Sift flour with baking powder, salt and sugar. Cut in peanut butter 
with two knives or pastry blender until mixture is like corn meal. 
Combine eggs, milk and orange rind and stir with chopped peanuts 
into flour mixture until blended. Grease bottom and sides of a loaf 
pan 10x5x4-in. Pour batter into pan. Bake in 350°F. oven 1 hour or 
until done. Remove from pan. Cool. When cold, wrap in foil and 
store overnight before cutting. Makes 1 loaf. 
wegte 
SIR WALTER RALEIGH CORNBREAD 

Mix 1 cup meal, 14 cup flour, 1 tsp. salt, 2 tsp. baking powder, then 
add one egg, 1 cup water and 4% cup canned milk. Mix well. Fry 
cakes in a little fat. 


To bake add 3 tbsp. melted fat to above ingredients and bake in 
greased pan until brown. 


e5tm 
CAROLINA SEAFOOD CORN STICKS 
Use your favorite corn stick recipe and to this mixture add crab 
meat or very finely chopped shrimp. Also add 1 tsp. Worcestershire 
sauce and a good dash Indo pepper. Very good with chilled sea- 
food salad. Can use fresh or canned crab meat or shrimp. 


SO MANY! 


So many stars in the infinite space— 
So many worlds in the light of God’s face. 


So many storms ere the thunders shall cease— 
So many paths to the portals of Peace. 


EB So many years, so many tears— 
Sighs and sorrows and pangs and prayers. 


, So many ships in the desolate night— 
So many harbors, and only one Light. 


~-. So many creeds like the weeds in the sod— 


age many temples, and only one God. 
—Frank L. Stanton 
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FISHERMEN’S EASY DO BAKED HUSHPUPPIES 


1 cup cornmeal Ye tsp. Cayenne pepper 
1 cup flour 34 cup milk 

1 tsp. sugar 2 eggs, beaten 

3 tsp. baking powder Y2 cup chopped onion 
1 tsp. salt Y4 cup melted fat or oil 


Sift dry ingredients together. Add remaining ingredients and stir 
only until blended. Place approximately 1 tbsp. batter into well- 
greased small muffin tin wells. Place muffin pans on sheet of 
aluminum foil the size of the pan to prevent over-browning. Bake 
in a hot oven, 425°F., for 15-20 minutes or until done. Makes 44 
hushpuppies. 


‘2 —~S) 
VIRGINIA DARE AUTUMN APPLE BREAD 
Y4 cup shortening 1 tsp. salt 
24 cup sugar 2 cups coarsely grated, peeled 
2 eggs, beaten raw North Carolina apples 
2 cups sifted all-purpose flour 1 tbsp. grated lemon peel 
1 tsp. baking powder 23 cup chopped nuts 


Cream shortening and sugar until light and fluffy; beat in eggs. 
Sift next 4 ingredients. Add alternately with apple to egg mixture. 
Stir in lemon rind and nuts. Bake in floured, greased 9x5x3-in. loaf 
pan in preheated 350°F. oven for approximately 40 to 50 minutes. 
Coo! before slicing. Makes 1 loaf. 
ote 
CRESENT BEACH BEATEN BISCUITS 

Sift 2 cups flour with 1 tsp. of salt. Mix in 2 tbsp. lard and enough 
milk and water in equal parts to make stiff dough, not quite as stiff 
as pie crust. Use rolling pin, blunt end of a hatchet or a wooden 
mallet and beat until it blisters and pops when hit, at least 20 min- 
utes. When it is blistered, smooth and white, roll out thin and cut. 
Prick each biscuit with a fork. Bake in hot oven, 475°F. Serve hot. 
The cold ones are excellent for serving with salads or with ham. 


ANDREW JOHNSON PONE BREAD 
4 cups sifted meal 1 cup flour 
1 cup molasses 1 tsp. soda 1 tsp. salt 


Scald meai with hot water, just enough water to make stiff batter. 
Let this stand overnight. Next day add soda and molasses, flour 
and salt. Add enough water to make a thin batter. Melt 1 tbsp. of 
shortening in pan, then pour in batter. Bake at 250°F. until done, 
about 11% to 2 hours. 

e5tm 
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CHEESY CORN MUFFINS 





1 cup sifted all-purpose flour 1 cup milk 

Y4 cup sugar Y4 cup cooking oil 

3 tsp. baking powder 1 well-beaten egg 

v2 tsp. salt 3 ozs. sharp process American 
¥, cup cornmeal cheese, shredded (3% cup) 


Sift together first 4 ingredients; stir in cornmeal. Add remaining 
ingredients; stir just till cornmeal mixture is moistened. Fill 12 well- 
greased muffin pans 24 full. Sprinkle with poppy seed. Bake in 
425°F. oven 15 minutes. Makes 1 dozen. 
5b] 
CAROLINA CRACKLIN’ BREAD 
Serves 6 generously. Oven temp. 400°F. Baking time 35-40 minutes. 

Cracklings are crisp, lightly browned bits of pork fat that remain 
after the lard has been fried out. For next to nothing your butcher 
will sell you the pig fat next to the skin. Cut it into 3 or 4-in. squares 
and render it (fry it out) in a large frying pan over low heat. The 
squares will shrink considerably in the process. When a good 
brown, drain them thoroughly on absorbent brown paper, sprinkle 
with salt and pepper and serve with hominy grits. Really delicious. 
To make cracklin’ bread proceed as follows: 


3 cups sifted white corn meal Ye generous tsp. salt 

2 cups milk 1 tsp. sugar 

2 egg yolks, well beaten 4 tsp. baking powder 

1 cup cracklings 2 stiffly beaten egg whites 


To the corn meal add sugar and salt and pour in half of the milk. 
Blend to a smooth paste. Then beat in egg yolks, one at a time 
(beating well after each addition) alternately with remaining cup of 
milk. Beat briskly for 1 minute, adding while beating, the baking 
powder, alternately with cracklings. Do not add salt or pepper 
again. Lastly fold in the stiffly beaten egg whites; turn into a well- 
greased baking pan, previously heated in the oven, and bake in a 
hot oven as directed. Serve hot. 

25te 
Few men during their lifetime come anywhere near exhausting the 
resources dwelling within them. There are deep wells of strength 
that are never used. 

e5te 


It is a fine thing to have ability, but to discover ability in others 
is the true test. 
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LONG BEACH DINNER ROLLS 


1 pkg. dry yeast dissolved 10 1 cup warm mashed potato 
minutes in 1 cup warm water ¥4 cup sugar 
¥, cup shortening 4 eggs, beaten 
Stir all together and let rise 2'% hours or until bubbly. 
Add: 4 cups flour, sifted, enough 
2 tsp. salt to make a soft dough 


Knead well, place in greased bowl; when risen, make into rolls. 
Let them double in size. Bake at 350°F. for 20-25 minutes. 

lee 
FORT MACON BAKING POWDER SWEET POTATO BISCUITS 
Approximately 15 biscuits. Oven temp. 450°F. Baking time 15-20 minutes. 
A fine way to use left-over coked sweet potatoes. 


¥4, cup cooked mashed sweet Y4 cup butter, melted 
potatoes 4 tbsp. baking powder 

23 cup milk and 

1% cups sifted bread fiour, 1 tbsp. brown sugar, and 
resifted % tsp. salt 


Combine potatoes, milk and melted butter and blend thoroughly. 
To the flour add the remaining ingredients and sift together, then 
blend with the potato mixture, making a soft dough. Turn onto 
lightly floured board and toss until smooth. Roll out to 4-in. in 
thickness; cut with floured biscuit cutter; place on ungreased 
baking sheet, and bake as directed. 


Love your neighbor as yourself, and your country more than 


yourself. 
este 
Justice is the only worship; 
Love is the only priest; 
Ignorance is the only slavery; 
Happiness is the only good; | 
The time to be happy is now 
The place to be happy is here 
The way to be happy is to make others so. 


He that will learn to pray, let him go to sea.—Herbert 

wegte 
Surely oak and threefold brass surrounded his heart who first 
trusted a frail vessel to the merciless ocean.—Horace 


aite 
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Salads - Sauces_____ 


CAROLINA BEACH SAUCE REMOULADE (FOR SHRIMP) 


2 cups mayonnaise 3 tbsp. horseradish 


Ye2 cup chopped dill pickle 1 tbps. prepared mustard 
2 tbsp. chopped capers 1 tbsp. chopped parsley 
3 hard cooked eggs, v2 tsp. salt 


finely chopped 
Mix all ingredients. Serve on shrimp. 


este 
CAROLINA SUNSET COCKTAIL SAUCE 
Y2 cup chili sauce 2 tbsp. Lea & Perrins 
Ye cup catsup 2 dashes Tabasco 
4 tbsp. lemon juice sauce 
4 tbsp. horseradish 1 tsp. salt 
Mix all ingredients. Serve on crab or shrimp. 
west 


EE 
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GRANDY HONEY-NUT SALAD DRESSING 


Y2 cup peanut butter Y4 cup honey 

¥Y2 cup fruit juice (orange, 1 tsp. celery seed 
pineapple, peach, pear Dash of salt 
or apricot) Y4 cup salted peanuts 


Blend peanut butter and honey. Gradually beat in fruit juice until 
thoroughly blended. Stir in celery seed. Serve over fruit salads. Top 
with garnish or salted peanuts. Makes about 1 cup salad dressing. 


west 


irene 


RALEIGH BAY COOKED SALAD DRESSING 


2 tbsp. flour 2 egg yolks, 
1% tsp. salt well beaten 
Y2 tsp. dry mustard 1% cups scalded milk 
1 tbsp. sugar Y3 cup vinegar 
Dash of paprika 2 tbsp. melted butter 


Combine flour, salt, mustard, sugar and paprika and stir in milk. 
Add egg yolks and mix well. Cook 10 minutes or until thickened 
over simmer burner, stirring constantly. Remove from flame, stir in 
butter and vinegar and chill. Makes 11% cups. 


rotor 
TIDES 


When thy sea 

Pours in its floods, O God, 
Then every bay, every flat 

And every little inlet 

Is at one with the infinite deep. 





este 
CAROLINA FRENCH DRESSING 
1 tsp. mustard 1 cup salad oii 
1 tsp. salt Dash of pepper 
3 tbsp. sugar Y2 cup tomato soup, 
¥Y2 tsp. paprika undiluted 
Ya cup vinegar 1 tbsp. grated onion 
Mix, put in quart jar and shake. Makes one pint. 
weyte 
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SHALLOTTE SOUR CREAM DRESSING 


Y2 cup buttermilk Y2 tsp. salt 

1 cup mayonnaise ¥Y2 tsp. garlic powder 
1 tbsp. wine vinegar Yq tsp. Accent 

1 tsp. Worcestershire sauce ¥3 cup tomato catsup 
¥Y2 tsp. Tabasco sauce Juice of % lemon 


Mix thoroughly and beat in 1!4-pt. cultured sour cream. Sprinkle 
grated Roquefort cheese over salad. Makes 114 quarts of dressing. 
FORT FISHER THREE BEAN SALAD 

22 Cup vinegar Y3 cup salad oil 
1 fresh onion, chopped 1 cup sugar 
1 can yellow wax beans or 1 can green beans 
bean sprouts 1 can kidney beans 
Combine all ingredients. Let set overnight in refrigerator. Drain 
well before serving. 


west 
EMERALD ISLE DATE APPLE WALDORF 

1 orange ¥3 cup chopped walnuts 
2 cups diced unpared apple Y4 cup mayonnaise or 

(about 2 apples) salad dressing 
Y2 cup pitied dates, 1 tbsp. sugar 

snipped ¥%, cup frozen whipped dessert 
Y2 cup chopped celery topping, thawed 


Peel orange, section over bowl to catch juices. Halve sections and 
reserve 1 tbsp. juice. In medium bowl, combine apple, dates, celery, 
walnuts, and orange sections. Blend together mayonnaise, sugar 
and reserved orange juice. Fold in the thawed whipped dessert 
topping, combine with date mixture. Serve in lettuce cups. Makes 
6 servings. 
megte 
SEABREEZE COCKTAIL SAUCE 
1 tbsp. horseradish 3 drops liquid hot pepper sauce 
Ye2 cup tomato catsup Ye tsp. salt 
6 tbsp. iemon juice Ya tsp. celery salt 
Blend and chill before serving. 
egte 
There are two things to aim at in life; first, to get what you want; 
and, after that, to enjoy it. Only the wisest of mankind achieve the 
second. 
este 
To reach the height of our ambition is like trying to reach the 
rainbow; as we advance it recedes. 


25ee 
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KNOTTS ISLAND CHUNKY TUNA SALAD 


1 can chunk tuna, drained 8 stuffed olives, halved 

2 tart applies, coarsely Sait and pepper to taste 
chopped ¥3 cup mayonnaise 

3 tbsp. lemon juice 4 lettuce cups 


Combine tuna, apples and lemon juice; toss lightly. Add olives, salt, 
pepper and mayonnaise: toss well. Spoon salad into lettuce cups; 
garnish with whole olives. 


west 
MYRTLE BEACH TUNA-MACARONI SALAD 
1 family-sized can tuna, ¥2 to 7% cup salad dressing 
drained and flaked Y4 to Y2 cup pickle relish 
2 cups cooked macaroni Milk (optional) 


Combine tuna and macaroni in bowl. Mix salad dressing and pickle 
relish; add small amount of milk. Stir into tuna mixture. Serve warm 
or chilled. Yield: 6-8 servings. 


aSte 


NAGS HEAD SCALLOP-VEGETABLE SALAD 


1% Ibs. Scallops 1 cup sliced celery 
1 qt. boiling water Y4 cup chopped onion 
2 tbsp. salt Y4 chopped green pepper 
1 can cut green beans 1 tbsp. chopped pimiento 
drained Marinade 


Lettuce cups 
Rinse with cold water to remove any shell particles. Place in boiling 
salted water. Cover and return to the boiling point. Reduce heat and 
simmer for 3 to 4 minutes, depending on size. Drain and cool. Slice 
scallops. Combine all ingredients except lettuce. Cover and chill forat 
least 1 hour. Drain, Serve in lettuce cups. Serves 6. 
MARINADE 


Combine ’ cup cider vinegar; salt and pepper. Add % cup salad oil and 
1 tbsp. sugar. Mix. 
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CAPE FEAR SHRIMP SALAD 


1% cups macaroni 1 small onion, finely chopped 
1 can deveined shrimp 1 tsp. chopped green pepper 
4 to 5 hard-boiled eggs, Salt and pepper to taste 
diced Salad dressing to moisten 


Cook macaroni according io package directions. Rinse well; drain. 
Add shrimp, eggs, onion, green pepper, salt, pepper and salad 


dressing. 
este 


Isn’t it amazing how clearly we see in others the faults we ignore 
in ourselves? 


; este: 
Funny thing about kindness: the more it’s used the more vou have 
of it. 
wgte 
ATLANTIC BEACH SHOESTRING TUNA SALAD 
6 carrots, shredded 1 cup saiad dressing 
Y2 cup diced celery 3 ibsp. French dressing 
1 small onion, minced 2 tbsp. sugar 
1 (7-0z.) can tuna, drained 1 small can shoestring potatoes 


Mix carrots, celery, onion and tuna in bowl. Blend salad dressing, 
French dressing and sugar; pour over tuna mixture. Toss lightly; 
refrigerate salad until ready to serve. Add potatoes just before 


serving. 


este 
SOUTHPORT SEAFOOD SALAD 


1 can cooked crab meat, Salt and paprika to taste 
shrimp, lobster, tuna or Y2 cup diced celery 
salmon, flaked Ye2 cup chopped lettuce 

Y2 tsp. lemon juice hearts 
Ya tsp. finely minced onion Mayonnaise 


Mix first 6 ingredients lightly in order given; chi'!l. Toss with mayon- 
naise to moisten just before serving. Serve on lettuce; garnish with 
lemon wedges, sliced hard-cooked egg and ripe olives. 


‘e5be 
BODIE ISLAND SHRIMP AND RICE.SALAD 


4 cups cooked rice Y2 cup Olive oil 
1 cup cooked peas 3 tbsp. lemon juice 
1% cups small shrimp, cooked Salt and pepper to taste 
and cleaned Ye cup sliced mushrooms 
2 tbsp. minced parsley Lettuce 


Mix first 8 ingredients well. Arrange lettuce on 8 salad plates; 
spoon salad onto lettuce. 
este 
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LIGHTHOUSE SALMON TWIST SALAD 


4 ozs. macaroni Y4 cup chopped parsley 

Yq cup bottled Italian dressing 1 cup diced cucumber 

Y2 cup mayonnaise 1 cup sliced celery 

2 tbsp. lemon juice Y2 tsp. garlic salt 

1 tbsp. prepared mustard Ye tsp. pepper 

1 medium onion, chopped 1 (1-lb.) can salmon, drained 
Y4 cup ripe olive wedges and broken into chunks 


Cook macaroni according to package directions; drain. Stir Italian 
dressing into hot macaroni; cool. Blend mayonnaise, lemon juice 
and mustard; stir in onion, olives, parsley, cucumber, celery, garlic 
salt and pepper. Add to macaroni; mix well. Add salmon; mix 
lightly. Chill for at least 2 hours before serving. Serve on lettuce, 
if desired. Yield: 4-6 servings. 


whe 


The patience to wait and the willingness to work is the rock foun- 
dation of all lasting achievement. 
w5te 
Wisdom without action is like a tree without fruit. 
We give advice by the bucket, but take it by the grain. 


a5 
OCRACOKE BAKED SEAFOOD SALAD 

3 hard-boiled eggs 3%, to 1 cup mayonnaise 

1 cup celery V4 cup ripe olives 

¥3 cup bell pepper Salt and pepper to taste 

¥3 cup onion 3 tsp. Worcestershire 

1 pimiento sauce 

1 cup sliced fresh shrimp Dash of indo Pep 

1 cup fresh crab meat Small pinch of thyme 

1 cup very soft bread crumbs Small pinch of salad herbs 

(remove crusts) Small pinch of fish herbs 


Mix the above ingredients. Place in greased casserole, sprinkle 
with extra soft bread crumbs. Just before removing from the oven, 
sprinkle with your favorite sharp cheese and crisp bacon crumbs. 
Bake 325°F. 40 minutes. 

Sater 


— 
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OREGON INLET SHRIMP SURPRISE 


3 cups cooked macaroni, chilled 1 small onion, chopped 
Y2 head lettuce, shredded 1 green pepper, chopped 
1 cucumber, sliced and 1 can shrimp 
quartered Yq tsp. salt 
1 tomato, sliced and quartered Salad dressing to moisten 
Combine all ingredients; mix well. Yield: 5 servings. 
age 


By adding love to your years, you add years to your life. Love sees 
more, not less, and because it sees more, it is willing to see less. 


ego 
WATERLILY COOL BLENDER SAUCE 
1 egg 1 tsp. instant minced onion 
1 tsp. salt 3 tbsp. lemon juice 
1 tsp. sugar ¥, cup mayonnaise 
1 tsp. mustard ¥, cup salad oil 
2 drops liquid hot pepper Y3 cup chopped parsley 
sauce 1 clove garlic, minced 
Dash pepper 1 tbsp. horseradish 


Put into blender the first nine ingredients. Cover, blend a few sec- 
onds, uncover, add oil slowly, keeping motor running. Blend until 
thick and smooth. Add parsley, garlic and horseradish and blend 
until you get a smooth sauce. Serve with smoked fish. Makes ap- 
proximately 214 cups sauce. 

aegte 


The happiness of your life depends on the character of your 


thoughts. 
este 


The shortest way to live with honor in the world is to be in reality 
what we appear to be. 
asthe 


CAROLINA PLANTATION HOT SAUCE 
Ya cup honey 2 tsp. liquid hot pepper 
Y2 cup prepared mustard sauce 
Ya cup cider vinegar 1 tsp. salt 
Yq cup Worcestershire sauce 1 tbsp. chopped parsley 


Blend honey and prepared mustard; stir in remaining ingredients. 
Heat to boiling. Serve with smoked fish or shrimp. Makes approx- 


imately 114 cups sauce. 


as) 





AVON HERB DRESSING 


1 cup peanut oil Y2 tsp. basil 
Y4 cup vinegar ¥Y2 tsp. tarragon 
2 tsp. dried parsley Y4 tsp. dry mustard 


1 tsp. sugar 
Measure peanut oil and other ingredients into pint jar. Cover tightly 
and shake vigorously. Store in refrigerator. Shake well before using. 
Makes about 1 cup. 
aeote 


EE 


CAROLINA TARTAR SAUCE 





Y2 cup mayonnaise or 1 tbsp. chopped onion 
salad dressing 1 tbsp. chopped parsley 
1 tbsp. chopped olives 1 tbsp. chopped sweet pickle 
Combine all ingredients and mix well. Chill. Makes *%4 cup of sauce. 
whe 


SE 


ATLANTIC QUICK TARTAR SAUCE 


Y2 cup mayonnaise or salad Y4 cup drained sweet pickle 
dressing relish 


Combine ingredients and mix well. Chill. Makes 34 cup sauce. 
rotor 
ATLANTIC QUICK HOLLANDAISE 
Melt ¥% cup butter with 1 tbsp. fresh lemon juice, 14 tsp. salt and 
dash of cayenne. Add slowly to 3 egg yolks (beating constantly). 


este 
A man is seldom too busy to tell you how busy he is. RA 
este ° 
Behind an ahle man there are always other able men. ou 
be a2 
Few things dic as uncommon as common sense. aw 
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CAROLINA LEMON BUTTER PATS 


Y% cup butter or 1 tsp. grated lemon peel 
margarine 1 tbsp. fresh lemon juice 


Cream the butter or margarine and add lemon peel and lemon 
juice. Shape into cube. Chill, slice and use as needed. 


Try this with ground ginger on carrots. 
este 
NEW RIVER SCALLOP ’N CRANBERRY SALAD 
SCALLOP LAYER 


1 Ib. scallops, fresh or frozen 1 tbsp. unflavored gelatin 
1 qt. boiling water Y4 cup water 

2 tbsp. salt 1 cup mayonnaise or 

2 tbsp. chopped parsley salad dressing 

1 cup chopped celery Y cup water 


Thaw frozen scallops. Cut large scallops in half. Place in boiling 
salted water. Cover and return to the boiling point. Reduce heat 
and simmer 3 to 4 minutes, depending on size. Drain. Cut scallops 
into %4-in. pieces. Add celery and parsley. Soften gelatin in water 
for 5 minutes; dissolve over hot water. Blend mayonnaise and 
water. Stir in gelatin. Add to scallop mixture and mix well. Pour 
into a lightly oiled 114-qt. mold; chill until firm. 


CRANBERRY LAYER 


1 tbsp. unflavored Y4 cup water 

gelatin Y2 cup undrained crushed 
1 can (1-Ib.) jellied cranberry pineapple 

sauce 1 tbsp. lemon juice 
Ye2 cup chopped nutmeats Salad greens 


Soften gelatin in water for 5 minutes; dissolve over hot water. Mash 
cranberry sauce. Add pineapple, nutmeats, lemon juice, and gela- 
tin; mix well. Pour over congealed scallop layer; chill until firm. 
Unmold on salad greens. 


west 
CAROLINA SUNSET SIMPLE SEAFOOD SALAD 
2 cans (6% or 7 ozs. ea.) tuna 1 cup chopped celery 
or 2 hard-cooked eggs, chopped 
1 can (1-lb.) salmon 2 tbsp. chopped onion 
¥3 cup mayonnaise or 2 tbsp. chopped sweet pickle 
salad dressing Salad greens 


Drain fish. Break fish into large pieces. Combine all ingredients 
except salad greens. Toss lightly. Chill. Serve on salad greens. 


Makes 6 servings. 
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OCEAN BREEZE EMERALD SHRIMP SALAD 


1 Ib. cooked, peeled, cleaned 1 cup sliced celery 
shrimp, fresh or frozen Y4 cup chopped onion 

1 can (1-lb.) cut green beans, Y4 cup chopped green pepper 
drained 1 tbsp. chopped pimiento 

1 cup sliced raw cauliflower Marinade Lettuce 


Thaw frozen cooked shrimp. Cut large shrimp in half. Combine all 
ingredients except lettuce. Cover and let stand in refrigerator for 
at least 1 hour. Drain. Serve on lettuce. Serves 6. 


MARINADE 
¥Y2 cup vinegar Yq tsp. salt 
1 tbsp. sugar Dash pepper 
Y2 tsp. celery seed Y4 cup olive or salad oil 


Combine vinegar, sugar, and seasonings. Add oil gradually, blend 
thoroughly. Makes 24 cup marinade. 
west 
CROATAN KING CRAB SUPREME 


1 (6-0z.) pkg. frozen King crab, ¥2 head lettuce, torn in 


thawed, cleaned and broken bite-sized pieces 
into bite-sized pieces ¥3 cup mayonnaise 
1 small onion, grated Salt and pepper to taste 


Mix crab and lettuce; add onion, mayonnaise, salt and pepper. Mix 
well. Serve immediately. Garnish with lemon wedges, if desired. 
Yield: 4 servings. 


aejte 
BOGUE SOUND TUNA MACARONI SALAD 

1 cup cooked elbow macaroni Yq tsp. salt 

(% of 7-0z. pkg.) 1 can (6% or 7-oz.) tuna, 
1 can (8-0z.) pineapple chunks drained and flaked 

or tidbits ¥% cup sliced celery 
Ye2 cup salad dressing Ya cup cubed process American 
Yo tsp. curry powder, cheese 

(optional) Ya cup chopped sweet pickle 


Cook macaroni as directed on package label. Drain and rinse well 
in cold water; drain. Drain pineapple; save 2 tbsp: syrup. Combine 
and mix reserved pineapple syrup, salad dressing, Curry powder, if 
used, and salt. Pour over macaroni; mix well. Chill at least 1 hour. 
Add remaining ingredients; mix. Chill before serving. Serve plain 
or on salad greens as desired. Makes about 6 cups or 6 servings. 


a5te 
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In general, mankind, since the improvement of cookery, eat twice 
-as much as nature requires. 
weghe 


CAPE FEAR UNDER-THE-SEA SALAD 
1 cup sweetened pineapple 1 (3-0z.) pkg. cream 
juice cheese 

6 large marshmallows ¥Y2 pt. whipped cream 

2 (3-0z.) pkg. lime gelatin 1 cup pecans, chopped 
Bring pineapple juice to a boil; add marshmallows and cook until 
melted. Add 1 pkg. gelatin and cream cheese. Coo! until mixture 
begins to thicken. Add cream and nuts. Mix well. Mix remaining 
pkg. of gelatin according to package directions; pour over first 
mixture. Chill. Yield: 8-10 servings. 


whe 
CAROLINA COLE SLAW 
1 small head cabbage Ye cup cream 
Y4 cup vinegar Y2 tsp. salt 
Y4 cup sugar Paprika as desired 


Y2 cup nuts 
Shred the cabbage; add vinegar, sugar, salt and paprika. Mix well 
and add cream slowly. Sprinkle with nuts. 


aegte 
SOUTHPORT LIME COTTAGE CHEESE SALAD 
1 pkg. lime jello Y2 cup pineapple juice 
1 cup boiling water 1 cup crushed pineapple 
Y2 cup chopped celery Y4 cup nuts 
Ye tsp. salt 1 cup cottage cheese 
Y2 cup mayonnaise ¥2 cup whipped cream 


Dissolve jello in boiling water and add pineapple juice; cool. Com- 
bine crushed pineapple, celery, nuts, salt, cottage cheese and may- 
onnaise. When jello starts to congeal, fold in the pineapple mixture. 
Fold in whipped cream. Chill until firm. Serves 6. 


SHALLOTTE CARROT SALAD 
1 pkg. orange jello 1 cup pineapple with juice, 
1 cup hot water grated fine 


1 cup grated carrots 
Dissolve jello in one cup hot water. Cool, add carrots and pine- 
apple with juice, and a dash of salt. Set in cool place until firm. 


eSCm 


If there’s one thing we should let others find out for themselves, 
it’s how great we are. 
wegte 
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FISHERMAN’S PRAYER 


GOD, GRANT THAT | 
MAY LIVE TO FISH UNTIL 
MY DYING DAY- AND 
WHEN IT COMES TO MY 
LAST CAST, | THEN MOST 
HUMBLY PRAY-WHEN IN 
THE LORD’S SAFE LANDING 
NET ’M PEACEFULLY 
ASLEEP, THAT IN HIS 
MERCY | BE JUDGED BIG 
ENOUGH TO KEEP. 


A. BURHAM 
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